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From Piscatorial Paradise By lce ... Truck 
Thru America's Hot .. Point to Market 
T RANSPORTING fish from Pisca-torial Paradise through America's hotpoint by refrigeration truck to 
Southern California centers of distribu-
tion sounds incompatible with verity, but 
it is nevertheless the truth, and nothing 
but the truth. 
\Vhen the world writhed in the mighty 
upheaval which raised the mountain chain 
stretching in almost unbroken line 
through the Western Hemisphere from 
pole to pole, there was formed, by some 
freak, fancy or caprice of Nature, ot Di-
vine design, a protecting arm extending 
for a distance of seven hundred and fifty 
miles along the mainland of North Amer-
ica. Here winds from the tropics met 
Borean blasts from the Arctic and melted 
into salubrious clime. 
The body of >Vater between the penin-
sula and the mainland kno\vn as the Gulf 
of Lower California, approaches an hun-
dred miles in wi<lth at the lower entrance 
is deep and dotted with islands. The 
mountains and highlands of the peninsula 
form perfect protection from storms 
which rage across the ocean. \Vhile the 
centuries marched, inland waters ploughed 
their ·way through mountain gorge and 
desert stretches to enter the upper end 
of the gulf. The Colorado River carrying 
its snow waters from seven states, reach-
ing a thousand miles inlan<l with silt 
from mountain and desert brought a con-
stant flow of organism fanning fat feed 
for sea life. Fish carne here for the same 
reason people come to Southern C<;tli-
fornia-it was a wonderful place in whtch 
to live. 
A Piscatorial Paradise 
Here undisturbed through all the cen-
turies ~ince the mountaim reared their 
heads, the diverse and multiform denizens 
of _the deep came to enjoy the ideal COI_J-
ditions and situation, and propagate 111 
peace. Of all the hidden nooks and cor-
ners of the seven seas there is none to 
compare with the Gulf of Lower Califor-
nia. It is the Paradise of the realm of 
Pisces. 
Fish of A Thousand Species 
Species innumerable arc to be found 
here, frotn the aristocrats of the high 
!>cas to the plebeians that cling to the 
shores. Iviiles of oyster beds, with oys-
ters in a wild state, of course, and shellfish 
of all kinds in myriads. Luscious crus-
taceans pursue their slothful existence to 
hoary old ag"e for the greater part undis-
turbed by the stratagems of the spor~s­
rnan or machinations of the commercml 
fisherman except in degree so small as 
to he exp;essed by a long decimal in per-
BY THE EDITOR 
Centage-that is, until quite recently. 
Here, the Swordfish, turkey of the sea, 
flourishes in teeming thousands, and the 
Totuava or }.Jexican Sea Bass, moves in 
A Fine Specimen o£ Totuava, or Mexican White 
Seabass 
massive concourse. ] ewfish :.tre thicker 
than Jews in I erusalcm and porpoise and 
whale find here a delightful playground. 
Among the varieties commonly known 
that are found in abundance are Pom-
pano, Butterfish, Hines, Yellowtail, Bar-
racuda, Sardines, Squid, Smelt, 1v[utlets, 
Rockbass, Redsnapper and innumerable 
others. 
Supply China With Delicacy 
Native fishermen have for some time 
caught Totuava, or Mexican sea bass in 
the upper gulf. This fish, which reached 
an average weight of 50 pounds, was 
caught for its air-bag only, and the car-
cass left to waste. 'I'he air-bag, which is 
extremely heavy and resembles nothing 
so much as a string of taffy when re-
moved, is a delicacy much in demand in 
China, being known as buche. The fish-
erman have had a steady market at about 
seven pesos per kilo, and as it takes 
only a few minutes to ,bring in a fish, 
business was considered not bad. They 
usually fish hvo men to a small boat and 
tlHi ordinary catch is ten or twelve an 
hour. 
American Market Opens 
This Totuava or Sea Bass, according to 
fish standar<ls, is of high quality, both as 
to texture and flavor, and about five years 
ago a market opened in Southern Cali-
fornia which raised the fishermen to a po-
sition of affiuence according to Yaqui stan-
dards. He could get 6 cents per pound, 
Mexican money, for his fish in addition 
to what he received for the buche. That 
has been easy street for the fisherman 
ever since and he operates only when so 
disposed and in fair weather. The pub-
lisher of California Fisheries was respon-
sible for the introduction of this fish in 
the American market and the trade has 
developed until the importation is now 
about 3,000 tons for the season of SiX 
months. The :Mexican duty is $26.40 per 
ton, and the American tariff one cent a 
Part of Three and One-half! Hour Catch of White Sea Bass in Gulf of Lower California 
-Courtesy Pacific S110rtsman 
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pound. The transportation cost is neces-
sarily high but all told a high quality pro-
duct is placed on the market at a reason-
able price. One of the peculiar quirks of 
the American tariff is that if the fish was 
brought into port by boat there \vould be 
no duty, but across the line is one cent 
per pou.nd as stated. 
Transportation by Truck 
. 1'he fish are transported from the gulf 
by refrigerator truck. Formerly these ·were 
Typical Boat Used by Native Fishermen 
.lo~de.d at San Filipe, on the west side of 
the gulf, but the scene. of operations has 
. been shifted to Port Otis, on the cast 
side. From San Filipe to 11exicali, the 
port of entry, the distance is 122 miles, 
and from Mcxicali to San Pedro is 240 
miles. Over the new route the distance 
frOm Port Otis to San Louise is 71 
miles; from San Louise to Yuma, Ari-
zona, 22 miles and from Yuma to San 
Pedro 260 miles. The road out of Mexico 
is a hard one which cuts the pace to six 
or seven miles an hour, but from Yuma 
in, over- paved highway, the distance is 
covered in about 14 hours. A notable 
'feature in this connection is that because 
of the necessity of rapid transportation 95 
iJer cent of the refrigerator trucks in the 
service are Reo speed \Vagons. The fish-
Crmen bring their catch to the port of 
entry, where it is taken up by the refrig-
erator trucks. Attempts to utilize the wa-
ter- route and' save the duty have not 
Proved succeSsful, the distance being too 
£'reaL 
A Pioneer Truckman 
A piOneer in this international refriger-
ator service is "Bud" Burns, who is en-
iin'eer, ·conductor and brakeman of his 
~,.,ton· Reo and usually makes good time 
oVer the· route. He started in at Mexi-
-can about four years ag:o but has since 
shifted to Yuma. The truckmen all oper-
ate independently, very much the same 
as any other transportaton service. 
Tiley may be loaded by buyers at the line 
or~ they may operate on contract with 
diStributors. Some few buy and sell on 
their own hook, the margin being the 
transportation tariff. All transactions 
frOm the producer through are cash in 
hand. 
The Shipping Season 
ifhe shipping season opens about No-
velnber 1 and closes May 1, before Yuma 
comes into her own, and the heated term 
ori the desert begins to make itself felt. 
S<in Diego, San Pedro and Los Angeles 
are the three receiving points in this ser-
vi¢e, and from these the distribution is 
qtiite general throughout California. 
A Lost Opportunity 
The statement has been made that at 
the time of the Gadsen purchase, the 
peninsula of Lower Califor:nia might have 
been acquired far an insignificant sum. 
'rhis was in· 1853, .and it was only a few 
years previous '\\"hen even so illustrious a 
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figure as Daniel Webster, on the floor of 
the United States Senate opposed a prop-
osition to establish a post road, or pos-
tal route, to the Pacific Coast, denounc-
ing California as a wilderness where no 
Where the Cactus Grows Tall on Shore While tlle 
Fish Grow Big in tlle Gulf 
-i.vhite man could exist, so, of course, it is 
not to be wondered at that little enthu-
Siasm was raised over the idea of ac-
quiring Lower California, which is still, 
to a large extent, a wilderness. 
Twenty-Year Supply FOr U.S. 
Competent authorities have estimated 
that the Gulf of California alone could 
supply the fish market of the United 
States £or a period of twenty years. Gov-
ernment representatives have made the 
statement that the. quantity of fish in 
Haria High, successful Reo distributor of South-
ern California 
proportion to the volume of \Vater is the 
greatest in the world. The fish are pro-
nounced of better quality than any found 
in the waters of the South Pacific, hav-
ing a distinct fresh water flavor. It is 
also said that the food supply, brought in 
very largely by the Colorado river, is suf-
'ficient for even three times the number 
of fish that now inhabit the \vaters, so 
that it may readily be seen that the finny 
tribe of the Gulf of Lower California arc 
"swimming pretty." 
Country Surrounding Still Wild 
The country on both sides of the gulf 
is still pretty much a wilderness. One 
may travel for fifty miles \vithout seeing 
a human being. Game abounds on the 
shore almost as albundantly as the fish in 
the waters, forming a sportsman's' Para;. 
disc. The northern end to the Gulf is a 
vast network of finger-marshes where 
waterfowl remain the year round, nesting 
in january as well as June, or any other 
A Typical Camp of Native Fishermen 
month of the year. It is, therefore, ha-rdly 
necessary to remark that they are num-
erous, and ducks form a conspicuous part . 
Sportsmen's Paradise 
Arizona sportsmen have built a club-
house at Rocky Point on the Gulf which 
is 215 miles from Phoenix, one-half of 
\Yhich distance is good road. I. H. Taffee, 
writing in the Pacific Sportsmen, says of 
his first trip in with a fishing party: 
~<Up to the first of December, 1928, the 
extent of accommodations available to 
sportsmen in that section consisted of one 
small row boat which was hauled in there 
on a trailer about seven years a~o 
"We arrived late in· the evenmg and 
found a good hot meal awaiting us-we 
marveled at the change. By nine o'clock 
next morning we were on our favorite 
fishing grounds-about a half mile off 
shore. It was not long before one of the 
boys thought he had hooked the bottom 
of the sea, though soon he realized what 
he had hooked was too active for that. 
In due course of time amid plenty of ex-
citement he finally brought to light of 
day a \Vhite Sea Bass weighing a good 
sixty pounds. 
"From that time on until we quit from 
sheer exhaustion there was something 
doing every minute. Our final inventory 
after three hours fishing revealed 53 
\Vhite Sea Bass and some 40 small 5 or 
6 pound groupers. It beat anything I 
ever saw-and I have done a .lot of ocean 
fishing, in fact it is claimed that I have 
taken more giant Jew Fish than any 
other angler fishing in Southern Cali-
fornia-but that's another story. 
"To our way of thinking Rocky Point 
is indee·d angler's Paradise. Any titne 
of year you can catch all of the big fish 
you want, dig several species of clams, 
catch lobster and crabs, enjoy good swim.:. 
ming, and a bit later on in the seaso?, 
take any number of Green Sea Turtle. 
The native fishermen use no nets-only 
hook and line for everything- but the very 
small varieties against which they em-
ploy dynamite. Row boats are used al-
most exclusively, only one in about 25 
being equipped with po\ver. 'rhe people 
of Mexico are very light fish-eaters and 
the Government tariff protection ranks 
with the heaviest in the world so that the 
manana tranquility of the piscatorial Par-
adise of the Gulf of Lower California maY 
continue to be only slightly disturbed foi' 
several decades yet to come. 
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Why Should Fish Dealers be ForeverTaxed 
For the Farce of a Dead .. Letter Law 
It is one of the characteristics of pop-
ular government that to bring about the 
repeal of a law ·which provides a reve-
nue for any purpose is next to impossi-
ble. Ho,vever, TCF has undertaken just 
that, \vith the support of the industry, 
and there is good reason to believe that 
the effort ·will be successful. The matter 
is no\V in committee and the case of the 
dealers w'ill be presented' 'intelligently 
and in a manner that should carry con-
viction, for there appears no just reason 
-why dealers in fish should be required 
lo pay a license tax year after year to 
keep up the farce of a dead-letter law. 
Retail_ Meat Dealers Will Help 
The California Retail Meat Dealers 
Association, of which A. 1v1ilnthorp is 
president and J. B. Muir secretary, sends 
greetings to TCF from the home office 
in Oakland with the cheering news that 
the Association stands squarely with the 
fisheries industry in dema11ding the abo-
lition of the State Fish Exchange. And 
not only that, hut the Association is en-
tering actively into the campaign. Sec-
retary lviuir reports having already been 
pledged material support and has gone 
to Sacramento to join hands with the 
ilsh market forces in bringing about the 
repeal of the Fish Exchange Act. 
Dwindled Activities 
The activities of the State Fish Ex-
change have dwindled froni the exceed-
ingly ambitious program of controlling 
the industry to the point of fixing the 
price to be paid the producer as well as 
the price to be paid by the consumer, to 
distributing a small edition of cook books 
and making radio talks urging listeners 
to increase the fish ration, ·which ivas 
good and well so far as it went, but. it 
is reported that even these activities 
have been discontinued for some little 
time. Even the densest dumbbell in the 
legislature should be able to see how 
ridiculous it is to maintain a state agency 
for this slight service. 
Law Still on the Books 
VVhile the greater part of the act cre-
ating the State Fish Exchange lies dor-
mant and inoperative-a dead letter-
it is still the law cluttering the statute 
books and may be revived at any time 
to hector and harass the industry. It 
should therefore be repealed. On this 
point the dealers throughout the state 
are of one opinion demanding its repeal. 
Joining in are the retail meat dealers of 
the state, who are taking an active part 
in presenting the subject to the state 
legislature. 
Some Reasons Why 
The Fish Exchange Act should be re-
pealed: 
Because it is inequitable and cannot 
be enforced; 
Because it is clearly freak legislation, 
being the only lav,r of its kind to be 
found in all the states of the Union; 
Because it is class legislation, there 
being no law attempting to govern the 
price or distribution of any other com-
modity. 
Because the catch and distribution of 
fish varies so greatly in different locali 
ties that no man, though having had 
years of expericnc_e could possibly ad-
minister such a law fairly .. and juslly; 
Because the law of supply and demand 
governs the price of fish as well as other 
commodities and cannot be fixed by leg-
islative enactments; 
Because the law in many instances 
overlaps the Fish and Game Commission 
and consequently is a double expense; 
Because the Carl\\Tight law is suffi-
cient to deal with trusts and the Sealer 
of \Veights and lvfcasures with correct 
weights. 
The reasons are so numerous that 
they would consume pages by going into 
detail, but these are some of the general 
and principal reasons for demanding the 
repeal of the Fish Exchange Act. 
Sheaves of Denunciation 
This journal has sheaves upon sheaves 
of denunciation of the Fish Exchange, 
but a few will show the sentiment as 
well as a great number, for all say prac-
tically the same thing, with a slight va-
riation in language. 
No Definite Plan of Operation 
C. M. Small, magager oi the Van 
Camp Organizations, says: "VVe think 
the movement for abolishing the State 
Fish .Exchange well founded inasmuch 
as it seems to be unable to render serv-
ice commensurate with the moneys col-
lected from the dealers by way of li-
censes: \The Exchange has 1not, and 
never did have, a definite plan. Th.e na 
ture of the industry as now constituted 
docs not lend itself to the functioning of 
such a State department or bureau-and 
praticularly so, politically controlled." 
Fifth Wheel: on a Wagon 
Otto \Veissick, of the American Fish-
eries, gives his opinion of the State Fish 
Exchange as follows: "The State Fish 
Exchange, in our opinion, is equivalent 
to a fifth wheel on a wagon. It is there 
but serves no particular purpose. The 
wagon is merelv dragging along the ex-
tra wheel. vve· do not feel there is an:r 
Lenefit derived from the investment 
made. It is in many instances distinctly 
detrimental to our business. \Ve are 
decidedly for its abolishment." 
Where Real Aid Is Rendered 
\Vhy- do the Fishermen of the British 
Isles land three times the amount of fish 
landed by fishermen in this country, per 
man? Is it because they are wiser to the 
ivays of fishes? Are they equipped with 
more efficient fishing gear? Do they work 
harder and longer hours? 
These questions were shot at A. \V. 
Ross, of the American fisheries, a few 
days ago as he was gazing hard out 
toward the harbor entrance in hopes of 
sighting a loaded boat heading in. lvir. 
Ross, being from Aberdeen, the Aberdeen 
of Scotland not \Vashington, it was sus-
picioncd he might have the right an-
swer. 
"Easiest 
1-fr. Ross. 
thing, you know," replied 
'"The British government 
does what thC State of California ·or ·the 
U. S. Federal Government could do, but 
does not. John Bull renders real aid 
and co-operation to his industries, arid 
he docs not overlook the fisheries-not 
for a mmme. 
"Fishing in the North Sea has plenty 
of competition, ond here is one way in 
which the fishermen are helped: The 
British government maintains scout boats 
which are constantly on the lookout for 
the varieties being fished, and when a 
school is located the tra\vlers are 
promptly notified. Little time is lost in 
cruising about by the tra:..vlers to locate 
fish. Here every boat huntS on its· own 
hook and spends more time scouting than 
fishing. 
"The British government 
other vmys-in locating 
transportation, and, in fact, 
possible." 
also helps in 
markets, in 
in every i\~ay 
In 1926, in England, Scotland and 
\Vales there was landed 2,527,860,000 
pounds of fish by 62,288 fishermen. Fish-
ermen of the United States landed 3,215,-
000,000' pounds, but 191,454 were engaged 
in the work. This was approximately 
40,000 pounds per man for the British 
Isles, fishermen and 17,000 pounds per 
man for the American fisherman. 
"Is there any other factor responsibl_c 
for this great difference in results? 
"Constructive aid and practical co-op-
eration, that covers it," said 1vfr. Ross. 
"If our fishermen here had help like that 
they would do well and we'd have ·sonl.e 
fish coming in. Instead we arc saddled 
with two governmental orgnaiz<ltions 
·whose principal interest appears to be to 
squeeze as much money as possible -Out 
of the industry and give the smallest pOs..:. 
sible service 111 return. As a matter. ·af 
fact, so far as we have been able to See; 
the State Fish Exchatlge, which is sup-
ported by direct license tax levied upon 
those engaged in the sale of fish, has 
been an interfering hindrance instead of 
anything resembling co-operative assist-
ance." 
INDUSTRIAL IMPORTANCE OF 
PEDRO DISTRICT FISHERIES : 
In a survey of the fishing iridustry cif 
San Pedro district, whid1 includes \:Vil-
mington and Terminal Island, John T. 
VVatts, in the San Pedro News-Pilot 
brings out its importance in relation to 
the community and the public in general. 
1h. \\Tatts finds more than 5,000 person,s 
directly employed, and the value of their 
production is placed at from ten tO' fifteen 
million dollars annually, according to the 
season. The eight packing companies 
employ on an average of 3,000 people and 
the fishermen operating the local fleet 
of 800 boats, numbers approximately 2,00Q. 
The Fishermep's Co-operative associ<!-
tion alone has a membership of 250 men, 
or an average of eight men to each of 65 
purse-seiners. The Southern California 
Japanese Fishermen's association lists 361 
members. 1Iany of these men fish for the 
fresh markets. There arc 15· wholesale 
fresh concerns, employing a total of 150 
persons as fish handlers, dressers antl 
truckdrivers. -- ~-I· 
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A Costly Governmental Agency 
That Functions In Futility 
Editor The California Fisheries: 
In my humble opinion the Fish Ex-
change of the State of California is noth-
ing more than a joke, and its function-
ings are symbolic of its incompetency. 
It is like the proverbial drone in a s·warm 
of bees, honey it must have without work. 
As explained to me many times by 
those at the head of the department, the 
Fish Exchange is in operation to do 
good; to promote a better merchandising 
feeling between producers and rcsellers, 
taking into consideration the consumer's 
interest. In other words, it is the desire 
of this commission to assist in merchan-
dising fresh fish, using all possible means 
through the m·edium of keeping the pro-
ducer satisfied, the rescUer happy and 
making sure the consumer is not sand-
bagged. This it has failed to do because 
it is utterly impossible to accomplish 
these misunderstood ideals. Therefore, 
the existence of the so-called State Fish 
Exchange is nothing short of a one-way 
extraction after dark, with this difference, 
the poor victim knows who gets his 
money. · 
The proof of the pudding is in the eat-
ing, not in the chewing of the string. A 
couple of years ago the acid test was 
made. The State Fish Exchange had 
been dictating a minimum and a maxi-
mum price the Fisherman should receive 
in disposing of his product to the reseller. 
The fishermen delivered an ultimatum 
that they would not abide by Fish Ex-
change rulings. The fishermen called a 
strike. The Fish Exchange countered: 
If the fishermen would allow one rep-
resentative each from State Exchange, 
rescUer and fishermen, a thirty-day test 
to fix prices would be made, and if the 
fishermen were dissatisfied at the end of 
thirty days, the Fish Exchange would 
withdraw. Still the fishermen refused, 
and our debilitated brethren of the State 
withdrew forthwith throwing their ideals 
to the four winds. The strike lasted al-
most forty-eight hours and was caused 
for no reason at all except for the med.:. 
dling of a very inefficient bureau. 
The State Fish Exchange extracts from 
$5.00 to $250.00 each year from retailers, 
semi-wholesalers and wholesalers of fresh 
fish. There arc thousands in the State of 
California. In my experience, I have vis-
ited many hundreds of markets and nev-
er have I heard people squawk as they 
have done almost in unison, asking me 
the purpose of the Fish Exchange. As 
yet, I have been unable to answer them 
truthfuliy. All I can say, it is an old war 
measure revived that the Governor of our 
fair state forgot to veto. 
T'here ·would he some logical excuse 
for the Fish Exchange if part of the 
spoils were spent so the victims would 
hear about it. The first thing they could 
do would be to organize an association 
among rcsellers and encourage advance 
methods of merchandising fish, spend 
some money advertising California Fish 
within the State with newspapers, maga-
zines and radios. Many people do not 
cat fish because they dislike the odor 
and many think fish are poison. After 
all is said and done, it is a crime to know 
that tons and tons of wonderful CaliforM 
nia fish are wasted each year that could 
easily be marketed through advertising. 
The east United States is in the fish busi-
ness on a respectable basis. As a matter 
of fact, they put fish on the same plane 
as meats. They handle fish in a very at-
tractive way- filleted and clean, '"ith 
trade marks, etc. Practically every gro-
cery store in the East handles fish the 
new way, but here in California we han-
dle and eat fish the same way as in the 
days of Noah. The Fish Exchange should 
have been able to remedy this in some 
degree but has utterly failed. 
I \vould be in favor of retaining the 
Fish Exchange if it could do anything 
constructive but this is, of course, out of 
the question. Constructive work can 
come only from resourceful men who are 
familiar with the details of the business, 
not from politicians who know fish only 
from hearsay. 
AJ San Pedro Fish Dealer. 
Rate Overcharge Case Decided 
Against Railroad 
The case of the Van Camp Sea Food 
company against the Pacific Electric Rail-
way company for collecting alleged exces-
sive charges for the transportation of 27 
carloads of canned fish from San Pedro 
to East San Pedro by way of \\filming-
ton, over the Los Angeles and Salt Lake 
railroad during the period from Janti.arv 
14, 1926, to June 1, 1928, has 1·esulted iO 
a decision in favor of the plaintiff. 
The Pacific Electric has been directed 
to establish a rate of two cents per 100 
pounds and to refund to the complain-
ant all charges collected in excess of that 
rate. 
FRANK VAN CAMP, Pres. 
The VanCamp SeaFood 
Company., Inc. 
Packers of 
That Famous 
"White Star Tuna" 
And Various Other California 
Sea Foods 
Home Office--Terminal Island, Cal. 
George K. Ogawa, Pres. 
T oyo Fisheries 
PIONEER MACKEREL 
CANNER 
Also Packing 
Tuna, Sardines, and other California 
Seafoods 
Wilmington, Calif. 
S. CIAMINCINO, Pres. A. FARINA, Secy. lF. E. Booth Company 
Crab and Salmon Fishermen's 
Protective Association 
MEMBERSHIP OVER 250 BOAT OWNERS 
Directing the requirements of its membership 
Telephone Franklin 4989 Meigg's Wharf 
San Francisco, Calif. 
. M. P. SUGLIAN, Secy. 
Fishermen's Cooperative Association 
MEMBERSHIP 65 PURSE-SEINERS 
Average 8 Men to Boat 
Correspondence invited relative purchases of 
our members. Information gladly given. 
Municipa1 Fish Wharf--San Pedro, Calif. 
Inc, 
packers of 
BOOTHS 
Crescent Brand Sardines 
Cannery at Monterey 
Head Office:· II 0 Market St., San Francisco 
H. YOKOZEKl, Secretary. 
Southern California 
Japanese Fishermen's Association 
WHOLESALE DEALERS 
Enterprising and without question loyal to the interests 
which it tends to serve 
Telephone 3595 Terminal Island, Calif. 
I 
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A New Departure In Reduction Plants 
Overcoming Old Objections 
T~IERE IS a new twu-stury build-ing of concrete construction in lvlontcrey that represents the last 
word in sardine reduction plants. It is 
the establishment built by K. Hovden 
and leased to the V cgctahle Oil Company 
of Los Angeles. \Vithin its four walls 
is contained machinery of an absolutely 
new type-machinery that is apt to be 
widely copied \Vhcn new plants arc built 
~lscwhere in the state. 
A Successful Experiment 
Opened for operation on January 15 
of this year, the plant proved from 
the first day that Hovden's experiment 
was justified. Able to handle a maximum 
oi 10 tons of sardines lo the hour, the 
plant turns out its product with an effi-
ciency most gt:"atifying to operators ac~ 
cuslomcd to older reduction methods and 
with an absence of offensive odors 
cgually gratifying to a public accustomed 
to hold its nose between thumb and fore-
finger during days of high fish catches. 
Hovden takes justifiable pride in his 
plant. So pleased is he ·with its opera-
tion that he looks ahead to a day ·when 
his old reduction equipment still standing 
and still used under peak conditions can 
be dismantled to make way for more uf 
the new. 
Smokeless and Odorless 
There is neither mystery nor complex-
ity about this equipment. In place of 
the old open reduction tanks ·which al-
lowed odors to escape to high heaven, he 
has closed c\'lindrical cookers and 
presses that milke such ·conditions im-
possible for the simple reason that they 
ARE closed. In place ·of chimneys car-
rying steam and smoke nut into the air, 
he has condensers that turn the steam 
into water and drains that carry the 
water off into the bay. 
Fo11ow the Sardine 
To follow the path taken by the sar-
dine from the time it enters the plant, 
one starts at the top floor, and on that 
side of the building nearest the bay. 
Through a series of small BH.'tal doors 
opened and closed hy hand levers, the 
fish are taken into the plant, going first 
to the two combination steam cookers and 
presses. These are long, rectangular af-
fairs not unlike oversized sluice boxes. 
Pressure gauge::: and thermometers en-
able ·workmen to regulate the cookinf!" 
properly. 
Next the fish arc ground and pressed-
ground roughly in the first stage of meal 
Production and pressed to remo\·e all 
oils. -
To the Lower Regions 
At this stage the sardine, ground. 
pressed and cooked out of all recogni-
tion, quits the upper regions of the plant 
for the nether. That p~lft of him that is 
··1il proceeds through pipes to separating 
tanks on the ground floor and that part 
that is meal. drops from above into a 
holding bin helow. 
By Staff Correspondent 
Oil from the Heated Waters 
Like the rest of the equipment the uil 
separating tanks are 5impl'C anrl efficient. 
The oil rises to the surface of the steam-
heated water contained in the tanks and 
passed off into containers nearby after 
g"ning through a fe,v simple intermediary 
processes. The oil is now ready for 
preparation for the market, and for pie 
and cake shortening- in hundreds of 
homes. 
Preparing the Meal 
So much for the oil. The meal, 
coarsely ground, is taken from the hold-
ing bins "to three large vacuum dryers. 
Steam heat is applied to the meal, the 
steam eventuallY is condensed and 
drained away. 1htch finer, the meal is 
removed from the dryers and pushed by 
a set of screws revolving in a narrow 
metal trough to buckets that dump the 
product into a great container. From 
here the meal is blown by air through a 
pipe to another part of the 11lant,. where 
it is packed for the market. 
A Short Chapter of History 
A word as to the historv of the build-
ing might not be amiss. \Vork got un-
der way late last September, with Janu-
ar); 15 llnding the plant ready for opera-
tion. The cost of the plant, including 
construction and equipment, is put at 
$56,000. 
H. Berger of the Hovden firm is the 
man ,vho designed the machinery. Hov-
r\en takes credit for conceiving the idea 
for the cooking system, ·while the presses 
are children of Berger's hrain. 
In 1.fonterey the fact that the plant is 
ahsolutelv odorless cannot be stressed 
too mucli. For vears the hi~turv of tht· 
fish industry irl that town h~Ls been 
marked by periodic complaints against 
offensive cannery odors both by residents 
and the city government. 
Hovden's plant gives no offense what-
ever in this respect. True to the owner's 
claim, it is odorless. 
-----
FRENCH MEDAL OF HONOR 
AWARDED MONTEREY 
PACKER 
By Staff Correspondent 
A new dignity has .been bestowed up-
otl the California sardine and a new hon-
or has been conferred upon K. Hovden, 
San Diego and Monterey fish packer. 
Into his hands was delivered on the 25th 
day of February, 1929, two imposing 
documents and one gold medal, not tu 
mention a plush-lined case for the latter. 
These three articles declare in resound-
itlg French that K. Hovden has hcen 
awarded the grand prix and the me-
daille d'or at the International Gastro-
nnmic Exposition in Paris for his display 
of canned poissons. 
It is no mean honor that has been 
awarded the California canner. His dis-
play of the Hovden "Portola·• brand of 
sardines tonk first place out of all fish 
exhibits front countries the wnrld over. 
H uvdcn was as surprised as he was 
pleased when the awards were dl'iivercd 
at his plant. "1 am thunder.struck," was 
hi5 ejaculatiun. 
The exposition started late last vcar 
and clo:-;ed this January. Hovlfen's 
awards arc signed bv "le commissaire 
general" of Paris and ]Jy John R. Vlood, 
vice-consul uf the United States in the 
same city. 
Luis M. Salazar 
SHIP BROKER 
Unsurpassed Service 
to 
Fishing Boats 
306 Municipal Pier Bldg. 
San Diego 
Main 1225 
GILBERT C. 
VAN CAMP 
Insurance Agency, Inc. 
Complete Insurance 
Service 
Unexcelled facilities to take 
care of your marine 
msurance 
Telephone 2680 
Municipal Fish Wharf 
San Pedro, California 
Telephone Main 4490 
867 Harbor Street 
San Diego, California 
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Southern California Advertisers Identified With the Fishing Industry 
and Whose Reliability Is Unquestioned 
"Goods of the Woods" 
E .. K .. WOOD LUMBER CO .. 
Wholesale and Retail Yard Main Office 
Telephone 21 Telephone Midland 3111 
San Pedro, California· 4701 Santa Fe Ave. Los Angeles, Calif. 
WHOLESALE AND RETAIL 
Lumber, Mill Work, Sash and Doors 
- I Harbor Boat Building Co. 
Builders of 
YACHTS AND COMMERCIAL BOATS 
Marine Ways 
Machine Shop 
Electric Shop 
Blacksmith Shop 
Hardware,Engines 
Repair Work 
of All Kinds 
Builders of Icc Boat Adventure, Powered With 
Union Diesel 300 h. p. 
FISH HARBOR Phone San Pedro 1415 Terminal Island, California 
__ ___ Los Angeles, J:fat:_~r 
SAN PEDRO GROCERY AND 
SUPPLY CO. 
Wholesalers and Retailers of Imported and 
Domestic Groceries, Meats and Canned Goods 
Ship Supplies 
Telep!J.one 1348 Municipal Wholesale Fish Market Bldg, 
NICK POBOR, Prop. San Pedro, Calif. 
~- HARLA HIGH 
I 
Successors to Harbor Motors Company 
I 
San Pedro and Wilmington 
Passenger 
Cars 
Remember, Most 
Speed 
Wagons 
Fish Trucks Are Reos 
1614 South Pacific Avenue 
Telephone 1632 San Pedro, California 
C. J. HENDRY CO. 
Marine Supplies 
OF ALL KINDS 
San Francisco San Pedro San Diego 
Distributors 
HERCULES 
OIL CO. 
SAN DIEGO 
Marine Service Station 
I_FOO~~ BEACH STREET 
Complete Service 
to Fishing Boats 
. ........ 
Your Patronage Appreciated 
Unexcelled Facilities 
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Pacific Coast Mackerel Finding Favor 
In Export and Domestic Markets 
MACKERJ!L is one of the great food fishes of the world, but Until quite recently little attention has 
been given to it on the Pacific Coast, 
although, of course, the fresh fish mar-
kets usually carried mackerel, but very 
few were salted and none were canned 
until war conditions started the canneries 
to putting up this fish which has more 
food value pound for pound than a round 
steak. This was in 1915-16. \V"hcn the 
bovs came marching home the food 
w11oopie ceased to sound and the can-
neries overlooked mackerel until last 
year when 300,000 cases were packed. 
Seven Concerns Can Mackerel 
Of the Southern California canneries 
at least seven now put up mackerel. As 
this fish may be taken the year round 
here, it serves admirably as a "filler in" 
het\veen seasons of other fish, and it has 
never been taken in the quantity that it 
is at the present time. The canneries 
that now put up mackerel are General 
Fisheries Corporation, Toyo Fisheries 
Company, Coast Fishing Company, Half-
hill Packing Corporation, Southern Cali-
fornia Fish Corporation, Van Camp Sea 
Food Company, Inc., and the French Sar-
tline Company. 
Developing a Market 
Canned mackerel is a high-class food 
at an extremely moderate price. It is 
finding favor right at home, but the prin-
cipal domestic market thus far has been 
the Southern states. The export has 
!;One principally to the Philippine Islands 
and Straits Settlements. France, also, i:; 
nnw taking a considerable quantity. 
Gradually a market is heing developed, 
hut for the most part it comes only 
through an educational campaign. The 
public is not accustomed to mackerel in 
cans and consequently is dubious about 
trying it, but when the discovery is made 
that it is "mighty good eating" the de-
mand \vill greatly increase and become 
stCady. 
1.fackerel is canned in the same man-
ner as salmon,-t.hat is, raw in the can:,; 
and then retorted. The quality of the 
California species compares well with thL· 
world's best, which comes from the 
North Sea. 
A Fish Beautiful 
The mackerel is one of the handsomest 
of the finny tribe and a true sea fish, 
traveling in immense schools, some of 
which it is estimated, number many mil-
lions. On the Atlantic Coast schools 20 
miles long and a half mile wide have 
hccn sighted and it ranges there from as 
far south as Hatteras to as far north as 
1hc Straits nf Belle Isle. It is a shore-
loving fish and docs not wander far tn 
sea, In the seventies a dispute arose he-
tween Canada and the United States rt:-
garding the immigration of these fish. 
Our government took the position that 
the mackerel do not come from deep 
water off-shore to warmer water in-shore, 
hut that they arc first found in the spring 
off Cape Henry and can be followed day 
hy day as they move in countless hordes 
northward to Maine and Nova Scotia. 
Canada held that they came inshore from 
deep water offshore. The American con-
tention has been proved correct. 
·Spawns in Open Sea 
The mackerel spawns ..in the open sea, 
the female producing from 10,000 to 50,-
000 eggs. Each egg contains a tiny drop 
of oil that causes it to float. The young 
fish grow:; rapidly, attaining a length of 
about five inches in a single season. 
Scientists say of the mackerel that it 
must keep in continuous fonvard move-
ment in order to receive the oxygen nec-
essary to life. It is never still. 
Has Many Enemies 
The mackerel is credited \Vith being 
the swiftest swimmer in the sea, but it 
has many enemies, among \vhich arc the 
whale, the porpoise, the shark, the dog 
fish and the squid. The last named 
dart among the mackerel with arrow-like 
speed and quickly turning to one side, 
seize a victim, sticking their sharp beaks 
into the nape of its neck and kill it 
almost instantly by severing the spinal 
cord. \iVhen they fail they drop to the 
bottom and change their color to camou-
flage their presence. 
The annual mackerel catch of the 
Scandinavian countries has been around 
1,500,000.000 pounds; North Scotland. 
200,000,000 poundc; anrl Nova Scotia and 
Newfoundland, 250,000,000 pounds. So 
it may he seen that it is appreciated to 
something like its, value in the world's 
greatest fishing grounds and in compari-
son with the world's finest fish. 
One Night on a Mackerel Boat 
The story of a night on a mackerel 
boat off the coast of Virginia is told in 
the annual number of the Fishing Ga-
zettP. of New York: 
"Every year about the first of April 
some forty to fifty vessel:> from 1fassa-
chusctts ports set sail for the mackerel 
fishing grounds. Some time during t.lw 
latter part, of this month these prolific 
fish will appear ofT the Virginia capes; 
as the ;:;unnner prog-resses they appear 
11p along the coast. finally vanishi11g off 
the coaSt of Newfoundland during No-
Ycmber. 
"1fackercl feed and play in schools 
near the surface, causing a stir nf water 
which during the dark nights creates a 
phosphorescent glo\v. ·vi:;ihle for a cnn-
siderahle distance. The captain place<; a 
man high upon the mast, wiFl watr:he:: 
for thiS glmv. His cry of "School o' 
fish!" brings the captain, who from ye:-or" 
nf r>xnerience ca11 estimate the quantitx 
of fish in the school, and :;tr;mge ~ts it 
Hl<~V "eem. the anpro:ximate <;ize o( the 
individual fish in the school. This knowl-
edrte l'nahles him to r:hnose hct\I'CI:n twn 
schools of mackerel if they are sighted al 
the same time. 
"A seine boat Hpproximately twenhr-
five feet, carrying- a lonj:! deep net-the 
seine-tics one end of the net t·o the 
schooner and encircl~'s the schonl at a 
,:rreat rlistancP to avnid causin~ them to 
"sound" or clive. 'T'he nd hangs VPr-
tically in the \Vater. weighted dnwn hv 
leads on the bottom edge and floats at 
the top. A rope run through the bottom 
of the net is pulled. This purses or pock-
ets the seine, causing it to take the shape 
of a saucepan, and when drawn together 
at lhe bottom, imprisons the fish. The 
slack is then taken aboard the boat the 
fish being gradually enclosed in a sn;allcr 
space, close to the side of the vessel, A 
large dip net, manned by a li:shcrman on 
the vessel and powered from the boat's 
engine, is used lo dip these fish to the 
schooner's deck. Single catches arc on 
record as high as sixty to seventy thou-
sand pounds. 
"The thrill of a dark night the call of 
"School o' fish!" the men o~erboarcl in 
the seine boat, the noise of the pulleys, 
the flare of the torches and the call of 
the men at their work, is never to be for-
gotten. Couple this with thousands of 
fish flopping on the deck, the discharge 
of the final net dip, the placing of the 
seine for another catch, the stowing 
away of the fish-all in the darkness oi 
the night-an experience long to be re~ 
membered and frequentlv told is con-
summated. -
. "The fisherman with his catch nms 
mto the nearest port with proper rail-
road connections to enable the fi;:;h to be 
shipped to market in prime condition. 
Dy_ ~ar the greatest percentage of these 
dehctous fish are landed in Boston and 
Gloucester, this because of Boston's ex-
cellent \acilities for handling fresh fish, 
there bemg none to equal it in the world 
and Gloucester being the largest salt fish' 
center. To give an idea of the size of 
this industry, it may he stated on Satur-
rlay, August 13, 1927, there \\·ere landed 
at Boston approximately one million 
pounds and at Gloucester, on the same 
day, two million pounds. 
. "During the se.a;on of heavy produc-
tiOn, large quant1t1es are placed in the 
·freezers where in a few short hours thev 
are frozen stiff, and remain as fresh ;{~ 
the day they were caught even though 
they may he kept for many months, 
thanks to the modern methods of freez-
ing now employed. During the produc-
ing season dealers in Gloucester either 
split and salt down the surplus catch for 
future use, or can them. Canning ha~ 
been practiced only during the past few 
years, but as the product ha:; been 
adjudged by food experts to be unex-
celled, it is hecoming impossible to se-
cure enough to meet the demand." 
FISH AS SOURCE OF VITAMINS 
Prof. J. E. Tilden 
University of Minnesota 
"All fat marine fishes contain the nec-
essary food-factors, so that not only is 
cod-liver oil a wonderfully curative rem-
edy for deficiency diseases, but all animal 
sea food-especially fish, oysters, shrimps, 
lobsters and crabs- contains valuable 
protein, and at the same time it is richer 
in vitamins than the flesh of land animals 
and _fresh-water fish, and ~L far better 
source of iodine. It mav be stated with 
absolute truth that marine food is the 
hcst food known at the present time. 
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DON'T MIX BUSINESS AND SPORTS 
The commercial fishing interests of Florida ha \·e 
g-one nn record as opposed to the suggestion made in 
:-;omc quarters looking to a consolidation of the shell 
fish commission and the game department into nne 
g"OYcrnmcntal bureau ·with a single department heart 
The Florida organization has taken the right stand 
and it should be iollowed bv others throughout the 
countrv. \Vhcrc these intercs.ts have been combined in 
one cc;mmissiun action inr cliYorce shonld he !ilecl at 
once. 
Business and sport do nnt travel in the same direction. 
''Thrm shalt nut plow with an ox ancl an ass together.' 
THE SEARCH 
By Charles A. Hartt 
Some men grow old in their search f(lr guld. 
Nnr from it ever digTess. 
:\nd the toil of years }:ields naught but tear~; 
:\ nd this they call Success. 
And others give cYery day they lin:. 
Every ounce of their strength in strife. 
1-\nt onh· to find, as thcv look behind, 
That they've missed the best in liie. 
Still on they go, giving blow for blu\\' 
In the fight for power and might. 
En~ry muscle strained 'til their end they\·c g-ained 
And then-at last-com~s night . 
.-\nd \Vhat reward,-what pleasure stored, 
Can they cherish day by clay? 
ror the power of gold life's joy they've sold; 
A price too clear to pay! 
Hut the friendships formed and the hearts we'n· warmed 
In our jounleys here and there, 
Are the priceless gems in the diadem 
T·hat eYery man can wear. 
We Pioneere~ lc~ Boa~l 
Construction 
Play Safe, We Know How 
Ice Boat Olympia, One of Our 
High Class Job~ 
EST. 1906 
THE CAMPBELL MACHINE CO. 
1 DAVID C. CAMPBELL-GEORGE E. CAMPBELL 
1~-M. arine Ra. ilway.Servic._e . SAN DIEGO, Marine and GeneraL Machinery Repair CALIFORNIA_~j 
C-O-TWO 
ELIMINATE 
FIRE MENACE 
Any Gasoline or Oil Fire 
Smothered in Five Seconds 
Aslc any Boat Shop, Insurance Agency 
or Jf/ rite Your Nearest Dealer. 
The C-0-Two Fire 
Equipment Co. 
1226 So. San Pedro St. 
Los Angeles 
CLEM STOSE 
2nd and C Sts. 
San Diego 
ETS, HOKIN & GALVAN 
San Francisco and Wilmington 
l:kl ===F=E=L=L=O=W====S w=~=· mN=in=~=on=ST=E=W====A=R=T==:=:=!ll 
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I Seattle House Scores Success 
Exclusively In Shell Fish 
E. J. Whitman, Manager 
1""'HE HAINES OYSTER CO. oi Seattle, \Vashington, is unique-it deals exclusively in shell fish. lts 
market comprises the eleven states uf 
the \Vest. It obtains its product~ from 
the Pacific Ocean, from Puget Sound 
waters and from Alaskan waters. 
Started 37 Years Ago 
In 1892, 37 years ago, to be exact, the 
Haines Oyster Company started in a 
small \vay on Seattle's waterfront. In 
1910, practically 19 years ago, E. J. 
Whitman joined the firm as its general 
manager, a position he has held continu-
ously since that time. The growth of 
the firm since 1\.fr. \Vhitman threw his 
energies into it has been all that optim-
ism could expect. 
Serves All the West 
'l'oday products from the Haines Oy-
ster Company are served in hotels, res-
taurants and clubs in every State in the 
\Vest. It maintains crab cooking plants 
in the States of \Vashington and Ore-
gon. It also maintains its own :;hips that 
drag the ocean floor for these very sal-
able and edible denizens of the sea. 
Popularizing the Scallop 
All credit should be given to the Hailleii 
Oyster Company for popularizing the 
scallop in the \Vest. Previous to 1915 
one sack of scallops a week more than 
provided for the requirements of the 
trade. Today, 20 sack:; arc the daily 
sale. Scallops are caught in drag nets 
at the end of cables 700 feet long, and 
which sink to a depth of between 100 and 
300 feet. 
Luscious Coo-Coo Clams 
Clams are another specialty with the 
Haines Oyster Company. They are a 
tremendous good seller-when they are 
the right clams. Bernstein's Coo-Coo 
clams are shipped direct from the Haines 
Oyster Company tn this popular San 
l:.'rancisco sea food restaurant. These 
clams come from the cleanest beaches 
of the Puget Sound country, and arc in-
comparable in their savory deliciousnes!'. 
Crabs by the Million 
Crabs are the big seller with the 
Haines Oyster Company, which, because 
of its excellent distributing facilitic:;, has 
the pick of the catch. Literally millions 
of crabs-handled in three sizes~are sold 
annually throughout the \Vest by this 
company. The shrimp, so popular in 
. -alads and cocktails, are also handler! in 
large quantities. They are sold in shell 
and shelled. 
Little Olympia Favorites 
The "little Olympias" need no intro-
duction. There has llC\'er hcen a seller 
to compare with this tiny bivalve, and 
there never \Vas an ovstcr that iitted 
into a cocktail glass wiih greater palate 
appeal. Of these the Haines people are 
enormous distributors, both in shell and 
opened. 
Promoting Rock Point Oysters 
Of late years lhc Haines Oyster Cum-
pany has been promoting a large "East-
Point. This oyster is destined to become 
a remarkable seller in the \Vest. It has 
the sweet flavor of the clean sea for the 
good reason that at the place where they 
gro\v to market size the water is of the 
very cleanest and pure:.1:, being miles 
upon miles removed from the nearest hu-
man habitation. 
Twenty-five employees are on the pay 
roll of the Haines Oyster Company, 
which makes· its own boxes for shipping 
and does its own canning work. It has 
an opening room where fourteen open-
ers arc at \Vork eight hours of the day 
opening scallops, oysters, and removing 
shells from crabs and shrimps. Two 
vast storage refrigerators make instant 
service possible to the many hundreds of 
customers that arc on their hooks. This 
company is noted all over the \Vest fur 
the quality of their shellfish and make 
it a strict policy not to sell anything 
that they would not eat themsC!lvcs. 
E. J. Whitman, Who Has Successfully 
Managed Haines Oyster Co. for 
Nineteen Years 
ON THE RIGHT TRACK 
Editor The California Fisheries: Some 
years ago, at the request of ~a~:is \Vein-
stock, 1 organized the Reta1l I•1sh Deal-
ers Association of California, but we only 
had an association in San Francisco, and 
it did not receive the support it should 
have, but with our small mcmbersh!P 
after a long fight, we were successful l1l 
having the fish prices, then fixed by the 
State Exchange advertised for cash and 
carry which enabled the charge and de-
liver}; dealers to fix their own prices. 
After a number of years the price fixing 
was discontinued, and then our associa-
tion blew up, as the memhers thought 
there was no further necessity for it. 
Noting that the retail grocers were at 
last \Vaking up, and using cooperative ad-
vertising, to meet competition, it occurr.cd 
to me that it would be a good idea to re-
vive the Fish Association, and do like-
wise, and als9 t!ndeavor to have the State 
license fcc repealed, so today I called 01~ 
my old friend, AI Trab.nelli of the Stanri-
arcl Fisheries, and he told me that the 
wholesalers were working to have this 
done. He also gave me- several copies 
uf your paper stating that we were, in 
accord on what should be done regardmg 
LIH.! fish industrv. This was the first I 
knew of a publiCation such as yours, and 
believe you are on the right track, as an 
industry as large as the Fish Industry 
has grown to he, certainly needs an a·d-
vocate to protect its interests. 
Yours truly, 
Adolph Jacobs. 
1574 Jackson St., Apt. 4, 
San Francisco, California, 
Amount and Value of Canada's 
Fish Production 
Figures on Canada's fish production in 
1927 show that the production v~luc of 
fish marketed in 1927 was $49,460,600 (a 
decrease of $6,900,033 in a year, or 12 per 
cent). In 1879 the value was only $13,-
500,000. British Columbia led in 1927 
with $23,227,994; Nova Scotia, $10,7~3,6~1; 
;.Jew Brunsw1ck, $4,406,673; Ontano, $3,~ 
670,229; Quebec, $2,736,454; Manitoba 
$2,039,738; Prince Edward Island, $1,367,-
S07· Alberta, $712,469; Saskatchewan, 
$503,609. Salmon led in value -with $15,-
030,303; cod, $4,881,980; lobst.ers, $5,426,-
176; halibut, $4,282,794; hcrnng, $3,027,-
505. etc. 
RELIGION'S BEST PART 
The best part of any religion in e\'t:T):-
day practice between man and man 15 
gentle and cheerful good nature. 
t~rn size" oyster known as the Rock A Captivatirig Coterie of Shrimpmeat Piclters Employed by the Haines Oyst-er Company, Seattle., Wash. 
12 THE CALIFORNIA FISHERIES-Fresh Fish Section March 12, 1929 
Why World's Best Cod and Haddy 
Comes from North Atlantic 
Canadian scientific men in connection 
with the investigation of their fisheries, 
claim that the waters around their mar-
itime provinces and Newfoundland are 
1the most perfect for Cod and Haddock. 
They find that from the north comes a 
coastwise current bringing enormous 
fields of ice and icebergs and consisting 
of the coldest water that can be found 
in the sea, which contains a host of Arc-
tic animals. Tow;1nls this, pressing from 
the south, comes the \Varm tropical wat-
ers, very salty, carrying Sargossa weed 
and all varieties of tropical forms of life, 
seaweeds, plankton and other forms of 
fish foods. These two bodies of water, 
each the opposite of the other, meet and 
hlend together in the northern reg!ons 
and in this mixture is obtctined as perfect 
a temperature for the codfish as can he 
found. 
It appears that the codfish family is 
very particular in their tastes and unless 
the water suits them they mibrrate to 
where it does. They like the ·water from 
-10 to 45 degrees F., and ctway up at this 
northeasterly tip of the continer1t the best 
"cod water" i;; found-and, con:-;equently, 
the best codfish. 
For four hundred years European ves-
sels have crossed the Atlantic annually 
to the Grand Banks fishing grounds, real-
izing that there was a richness of the fish-
eries there unobtainable elsewhere, Here 
again Dr, Huntsman of the Canadian Bi-
ological Board of Canada asserts that the 
\Vaters of this region come largely from 
the Labrador current, which has received 
the drain water through the Hudson 
straight and bay, from all that great prai-
rie region of western Canada, But the 
water of this current is barren in both 
fish and food for the fish. However, it 
abounds in immense numbers of glitter~ 
ing jelly fish, but the other fish will not 
touch them. \Vhcn thc\r reach this most 
northeasterly reg-ion 1)f thr~ continent. 
with rising temperature, the jelly fish die, 
decompose and thus provide fertilizer for 
an abundance of minute plants which 
,.;erve as food for the small shrimp and 
which, in turn, form the foodstuff for a 
\H'alth of fish, 
The Cod and Haddock from the:-;c re-
gion:; are lirnu:r than those taken fartlwr 
,:outh. They arc caught and immediateh· 
landed by trawlers and transported from 
the hold of the n:sscl in large \\.;cJ~"r 
baskets, instead of the mann1•r of pitch-
forking or garfing them, which method 
:-till pre\•ails with twtny on account oi 
heing a more econornic~;J procedure. 
The men of National Fish Cnmpatty 
know how to handle and cure their fish 
to make the perfect product. They do 
not permit the usc of gaJTs or pitchfork.-;, 
because of the tendency to mutilate thl' 
fish. Then, if they fail into the hand~ 
of a chef who lm·es his husinCss and in-
:;tinctively lowws what lltOde of cooking 
tn treat them in order to produce the 
hest results, one of the most appetizing 
and luscious dishes of fish can he obtained 
from the National fillets, produced by tile 
National Fish Company, Halifax, Nova 
Scotia. This -dish will he a complete 
change from any fish obtainable in south-
ern California, It takes the cold, ic\· 
waters of the far North to produce it. 
Fletcher, \Vicst & Company are the au-
thorized selling agents of the National 
Fish Company, and will be pleased to 
mail you a copy of a recipe book com-
piled hy the eminent authority on fish 
cookery, ?\.Jrs, Evelene Spencer, known 
throughout the fish industry as the "Fish 
E\'angelist," because of her untiring ef-
fort:; in behalf of fish cookery. -
WHALING FLEET LEAVES FOR 
BELLENA BAY 
The Norwegian-owned .:\'lexicau \Vhal-
ing Co,. fleet, a part of which wintered 
in San Pedro harbor, departed fnr Del-
lena Bay, Lower California, on the 1st 
inst~Lnt. 
The killer;; Hanka, Columbus and 
Cabral have just completed recondition-
ing at Craig's shipyards at Long Beach. 
Thev were joined hy the factonr tanker 
Esperanza, just arri\·ed from N L{rway by 
way of Norfolk, which went to the yards 
nf the Los Angeles Shipbuilding and Dry 
Dock Corporation for painting. The flel't 
bas been outfitted for the season by Sc(lll-
hoft-Gallis Corporation, has hunkered 
and will remain off the peninsula of 
Lower California until June.j The Nor-
rona 1 [, another killer, ~Lccompanied the 
Esperanza as for as BaHena Day. 
Last year the fleet killed mon.! than 
500· whales and reduced -15,000 to 18,000 
barrels of nil, most of the killings com-
ing- in the spring months which prompted 
a later opening of the season this year. 
The facton· tanker carries a crew of 
:'!bout ninet)· 'men, and the ldllers eleven 
each. 
FISH MEAL FOR STOCK FOOD 
Commissioner 0'1hlley, of \Vashing-
ton: "Fish meal unquestionably is a 
splendid stock feed, hut unfortunately so 
far the American farmer has not under-
.stood its possibilities. The Germans un-
derstand the value of fish meal as stock 
feed and recently have been buying largl' 
quantities on the east coast at fancy 
prices; in fact, as much as $88 per ton is 
being paid at Hamburg for fish meal. 
"The calcium in fish meal is splendid in 
preventing rickets in hogs. Also, fish 
meal unquestionably possesses valuable 
properties for feeding such animals other 
than its protein constituents, ior cer-
tainly proteins could be procured in Gcr-
manv at much lower prices than are 110\Y 
heini;r paid for /ish meal. I think that 
before long the local demand for f1sh 
meal will be such as to reduce exports 
and thus be correspondingly hcrlCf1cial to 
the American farmer and stock raiser." 
Marine Engineers Supplied 
in San Pedro 
:\ branch of the American Society of 
~'v'l arine Engineers has been opened ill 
San Peflrn in the Lippnmn huilcling, .162 
\Vest Seventh street. 
The association supplies marine engi-
neers fur ships calling at Pacific coast 
ports. Hitherto ships calling !~ere minu;; 
;tn engineer were reqnrerl to hll the va-
cancy thruugh San Francisco. The local 
hranCb- will work in en-operation with the 
San Pedru branch L1f the }[arine Sen·ice 
Bureau. 
MONTEREY SARDINE SEASON 
DRAWING TO A CLOSE 
By Staff Correspondent 
Another sardine season in 1v!onterey 
hay draws to a close. As this is ·written 
the current guess along 'cannery row" 
poir1ts to the likelihood that plant opera-
tors \Yill call it quits about the 15th of 
this month. The actual time of shutting 
down the canneries until fall depends, of 
course, pretty largely on the condition of 
the fish. If they remain firm, they may 
be taken after the 15th. All of which 
remains to be seen, It is believed, how-
ever, that fish will start turning soft 
within the next two weeks. 
The close of february saw sardines 
still in good condition. 11ew were being 
caught because of rough weather and a 
bright moon, hut with the resumption of 
fishing on a large scale no sign of sof-
tening was noticed. 
It is confidently believed in Monterev 
that the catch of-the 1928-29 season >viii 
exceed that of the season before. And 
the season before, it might be added, st:t 
an all-time record for the bay, state and 
world. 
Freak Fish Globe Trotters 
That Are All Height 
According to the Atco Fisheries the 
strangest fish that "sails the sea" is 
known as the "cycloplere lompe" in· 
French. It is said to be all height and no 
width and is an insatiable voyager around 
the world. Rarely is one of these fish 
found alone. Nearly always it is with 
its mate, and the two wander together 
over the ocean floor. They do their 
journeying, however, with neither cost 
nor effort to themselves, for they attach 
themselves to the bottoms of ships. In 
this way they move serenely from coast. 
to coast. Sometimes thev borrow the 
underside of a whale for their gypsying. 
\Vhenever the\' find themselves over a 
particularly lusdous acre of sea bottom 
they loose themselves from their caravel, 
and remain for a time. Then they journey 
on. 
THE 
AMERICAN 
FISHERIES 
COMPANY 
Complete wholesalers 
and distributors of 
Western Sea Foods 
The best by test 
In business to satisfy your 
every fresh fish requirement 
Municipal Fish Wharf 
San Pedro, California 
I 
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Builds Successful 
Thru Splendid 
Business 
Service 
The Ocean Fish Company ha;:; pros-
pered during its busines;:; career and Mr. 
Di ll'[eglio has for the greater part in-
vested his profits in San Pedro and is 
the uwner of a number of fine city prop-
erties, including the Anna Rose Apart-
ments. 
T HE OCEAN FISH COMPANY was the fourth on the San Pedro wharf, so that it came into exist-
ence about twenty years ago. A few 
days more or less does not matter. That 
was when things were new, methods 
crude and conveniences not many, if any. 
Not so very long before that Vincent 
Di lvfeglio \VOutHl up his career in the 
Italian army (everybody had to do their 
bit in the Italian army, you know) and 
he had a yen to in!'ipcct a few select 
niches of the world outside his native 
land, so he set sail for the U.S. A. ln 
the course of his peregrinations he ra:-t 
Vincent De Meglio, founder and owner of the 
Ocean Fish Company and Adonis of San Pedro 
Fish Wharf 
anchor· in San Pedro. He lnoked arouml 
and the more he looked the better he 
liked it and he !inally decided to let that 
anchor stay cast. Opportunity was here 
and he decided to siezc it by the foretop. 
Buys Out Partner 
In company with G. Di 1.fasso, Vin-
cent Di 1v!eglio established the Ocean 
Fish Co. in a littll! shack, which with a 
number of others occupier! the ground 
where the Van Camp Organization\ of-
lice and shipping building now stand:>. 
About a year later Vincent bought the 
interest of his partner and his career 
since that date constitutes a splendid ex-
ample of steady rise, constant growth 
and development to the present flourish-
ing business. 
"It wasn't what you might call rich 
pickin' in those earlY daYs," says ?vf r. 
Di 1-leglio, "and I ha·d tn -he on 'the job 
early and late and lH..~t\,·een times." Hut 
it is said of him that he alway;; fuJ.fllled 
hi:-; promises and gaye the hest service 
possible to his customers, and some whn 
opened accounts twelve or fifteen years 
ago are still valued customers. 
Joined by jack Cuomo 
ft is now some twelve ur thirteen vears 
since the Ocean company moved info its 
present location anrl it is about ninc 
years ago since Jack Cuomo came oYer 
from Italy and went to work in the ship-
ping room. He pron~rl so capable anrl 
J11clt Cuomo, manager of the Ocean Fish Company 
on the job. 
industrious that he -..vas later made mana-
ger oi that department, which positiun 
ht• still hnlds. 
Owns Up-town Market 
The Ocean Company owns and nper-
atcs the Citv Fish 1larket at G.ll South 
1viesa street,~ a strictly up-to-date estab-
lishment, ca,rrying all kind.s of the fine:.;t 
fish products. This institutiun was pur-
chased from th~ heirs oi Dominick Des-
ana ahout fnur years ago. fmprovement." 
were made to bring the market up tu a 
standard that conformed with :..Ir. Di 
:\feglio's ideas or what it should he, anti 
it has since enjoyed a splt.-ndid patronagt·. 
Deservedly Successful 
:,\1 r. Di '.\hglio is a man deservedly 
successful and popular. Hl~ enjoys rathl'r 
an exclusive trade, built up by strict bus-
iness integrity and prompt and cuurteous 
service. The accounting department is 
in the hands uf :vi rs. Anna Di .:\leglio 
and 1Trs. Kathleen Lick-war, whnse efJi · 
ciencv will he attester! In· all whn have 
deali1;gs with the compa1;y. 
UNION ICE COMPANY PROVID-
ING ACCOMMODATION 
STORAGE 
Realizing that a numher of the dealers 
un the San Pedro wharf require conveni-
ent storage the Union Icc Company is 
erecting an auxiliary plant adjoining the 
Paci fie Fisheries on ground leased from 
the Pioneer Company. The building will 
be 19x80 feet and will have seven boxes, 
two of lvhich will have a smaller com-
partment of zero tempcr'ature for frozen 
fish. These boxes will he rented to any 
dealer who may he in need of refrigera-
tion accommodations. It will be under~ 
stood that this is not a regular or perma-
nent undertaking, the plant being on 
g-rnund subject to 30-day removal order. 
It is, ho-wever, an accommodation ·which 
will be appreciated by the dealers on the 
wharf. 
Salt from the Mine for 
Preserving 
Appearance has so much to do 1vith 
sales that the producer cannot exercise 
ton much care in selecting the materials 
he uses in processing and ·preserving, It 
has been found that the yellowing of fish, 
particularly halibut, is due to infection 
from ice and fresh water organisms. 
Similarly, the reddening of dried salt fish 
is traced to the salt used. A merchant 
in Santo Domingo \Yrites that he has been 
receiving fish that was red on arrival and 
some lots that turned red after arrival. 
Refusals of the shipments followed ·with 
consequent loss to the shippers. There 
are brands of salt available which wil! 
prevent reddening and it is to the inter-
ests of the industry engaged in packing 
and presen'ing sea products to f:,rive the 
matter due attention. Sea-salt is gen-
erally blamed for reddening while mined 
salt is free irom that obectionable quality. 
Ocean Fish Company's Shipping room and part of the c:rew. On top is "Firpo Banana"; who refuses 
to stay dcwn; center, Manager Jack Cuomo; Tony Pilato and to the fore "Babe" Falconi. 
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The California Fisheries 
An Independent Journal of the Fishing Industry of the 
American West Coast 
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Subscription rnte $3.50 per annum in the United States and Insular 
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WHO AND WHAT IS BEHIND THE ALIEN BILL 
The exact provisions of the alien fishing bill now be-
fore the state legislature cannot be quoted as the text 
of the measure is not at hand, but the idea is to put the 
alien fisherman out of work. 
'rhere may he some argument in favor of such a meas-
ure hut it does not appear at all clear. The state of 
California cannot say that Tuna in the far reaches of 
the Pacific shall he c~ught by American fishermen only, 
and if the alien is tihttt out (If the market the result 
would be merely to depriyc the canneries of a supply. 
Senator Henry Carter. in an address before the For-
eign Trade Clul) at the Los Angeles Chamber of Com-
merce recently said that the proposed law would prac-
tically cripple the Yellmvfin and Skipjack industry and 
the club authorized the appointment of a committee to 
draft resolutions protesting against the passage of the 
measure which prohibits aliens from fishing in Califor-
nia waters. The Tuna packers depend for their supply 
\·cry largely on Japanese fishermen, who are ineligjble., 
for citizens!~. As a matter of fact the Japanese fisher-
men are pradically alone in the Albacore field for the 
reason they alone are successful. 
\Vere the American fishermen to step into this work 
there might be some argument in its favor on the 
ground of patriotism, even though we know patriotism 
_to be the last refuge of the scoundrel. 
This bill bobs up in the legislature every session, in-
dicating that there is purpose and persistence at the 
bottom .. A little investigation reveals the fact that the 
moving spirit and force behind the alien bill comes from 
\vithout the state. 
\i\That is the object of men who themselves arc aliens 
to the State of California, coming from without the 
state, having such a bill introduced and spending their 
time in lobbying for it session after session? 
Perhaps the memhe1· who introduced the measure can 
tell. 
There appears to be a little Ethiopian in the legisla-
tive woodpile which may interest the public in general 
and the fishing industry in particular. 
CALLED ON THE CARPET 
The esteemed Associated Sportsmen magazine' ap-
pears to have shoved in a tall stack of chips in a jack-
pot with the state legislature. The Associated Sports-
men is, of course, an enthusiastic advocate of game con-
servation and its zeal led it to print the following in a 
recent issue: 
Two years ago the cause of conservation had 
comparatively few proponents among our legisla-
tors. At that time it required men with the courage 
of their convictions. backed with no end of persis-
tence and viscera. TO FIGHT THE WELL-OR-
GANIZED AND OFTENTilvlES BOUGHT OR 
DEBAUCI-I.ED OPPOSITION. Notable among the 
legislators aligned with conservative sportsmen 
during the last session, Senator Sanbo"rn Young and 
Assemblyman Hubert B. Scudder stood finn, like 
stah\rart oaks, in behalf of our worthy cause. 
The editor of Associated Sportsmen, H. L. Betten, 
together with P. Paul Page, president of the publishing 
company, and the magazine's committee on public in--
formation Graham B. Ridley, ]. P. Cuenin, Leo K. \i\Til-
son, B. H. Bog-ardus and Robert L. l\1ann, were Stllll-
monefl to appc~r before the Senate Fish and Game Com-
mittee on :March 5 to explain the seeming libelous 
language. 
It has not been generally understood that the opposi-
tion to the conservation of game and game fish has been 
so strong or so unprincipled. V/e are all interested in 
learning who did the buying and debauching as well 
as who was bought and debauched. Inuendo and in-
direct accusation may go for the world at large hut 
reduced to a legislative body whose members are pre-
sumed to be re~pcctable and respected citizens, chosen 
in their respective districts because nf their high stand-
ing and integrity, such vicious statements, quite natur-
ally, are challenged. It is extremely doubtfitl if the 
magazine can stand by its guns, and if not, it is a sport-
ing chance that there will be some disassociations of one 
kind or another from the Associated Sportsmen. 
FISHHOOK LEGISLATION 
Former Governor of New York and recently candi-
date of the Democratic party for President, Alfred E. 
Smith, in returning numerous petty fish and game bills 
passed at recent sessions of the legislature of New 
York, expressed his contempt for such bills by terming 
them "fish-hook legislation" too trivial to take up 
the time of the entire legislature and the executive de-
partment and too insignificant to encumber the ·statute 
books of the state. 
There is a lot of fishhook legislation before the legis-
lature in this state cluttering up the mill and taking up 
the time that should be given to important mattc.:s. 
Here is a measnre which forbids allowing any deter-
ioration of fish. A bill forbidding the Moon to get full 
would be quite as sensible. Another requires a person 
when angling to wear a button with his or her license 
number upon the same. Another prohibits fishing with 
more than one rod per person, and others of equal im-
portance reflecting- the caliber of legislative talent at 
work. Governor Young will do well to follo\V the pre-
cedent of Governor Smith in refusing to consider such 
pin-head and fishhook legislation. 
REGARDING SALE OF FISH ROE 
Figure this out :-From Seattle it is reported that an 
interesting de\·elopment of the past year has been the 
utilization of salmon eggs on a commercial scale. This 
business has been developed systematically by a Seattle 
concern, which is finding a market for a steadily grow-
ing output of salmon caviar, and at the same time using 
a good-sized tonnage of eggs in the preparation of 
special foods for young fish in hatcheries and acquari:-
ums, as well as for trout bait. For several years a con-
siderable tonnag-e of salmon eggs from Astoria canner-
ies has been u(ilizecl as hatchery food by the Oregon 
Fish Commission, being held in cold storage until re-
quired. 
Now then comes Senator Canape with a bill which is 
dropped into the legislative hopper at Sacramento for-
bidding the sale of Salmon eggs and fish roe 2.nd prohib-
iting their usc as bait in the state of California. 
Doesn't it skin the speckled JewHsh? 
\Vhat is regarded as an industrial development in the 
state of \Vashington becomes an iniquity in the state 
of California. 
Vv'hat is the answer? 
r 
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DEVELOPMENT OF THE FISHERIES 
INDUSTRY 
lt has hccn said the world owes its onward impulses 
to men ill at ease, the happy man confining himself 
within· ancient limits. 
This, probably, is as good an answer as any other to 
the question "\\Thy has not the fishing industry de-
veloped in keeping with other industries? The fisher-
man, since first he leanu~d that he had been given 
dominion over the realm of Pisces, has been inclined to 
be philosophical, and it is a maxim among philosophers 
themselves from clays long before Aristotle that philo-
sophy ceases where truth is acknowledged. The fisher-
man has been reasonably well contented with his lot. 
Never driven to revolt by intolerable conditions; never 
forced into the realm of invention by competition, never 
goaded by ambition to run a corner on the seven :.eas 
and the contents thereof and force the world to pay his 
price, he has ambled along content with peddling his 
wares for what he could get and whistle while the \vorld 
rolled by. Anyway the fisheries industry has only re-
cently begun to put out sprouts of important develop-
ment promising to catch up with the procession. It is 
still a long way froin ol1e hundred years since ice began 
to be used as a preservative for fish, and the popular 
prejudice against any such innovation was strong 
enough to prevent its adoption for two or three decades. 
Just before the civil war New 'England fishermen began 
to experiment with shipping iced fish into the New 
York market, and it was not until very recently that 
further progress was made. 
YOUR BUSINESS FRIEND 
It is desired that men in any and all departments of 
the fisheries industry should look to TCF as their busi-
ness friend and bring to it their problems of individual 
and general nature. There are many things on which 
there will be diversity of views and division in opinion, 
in which case all views are desired. \;V c will be glad to 
help thresh things out-act as a clearing house, so to 
-speak. That is part of TCF Service. But-
Please do not bring in your little local jealousies, 
squabbles and petty grievances about who is buying or 
selling uboot-leg" fish, or who is trying to run the union 
and who is disgruntlccl because he is not permitted so 
to do, or why some fishwife is beating up her husband. 
Report any and all violations of the la\v, That is a duty. 
But do not do so in a letter for publication. Send in the 
information and there will be something stirring in of-
ficial circl_es pronto. Communications are desired, and 
invited, bitt they should relate to matters of general 
interest. There is grief aplenty to be ironed out in the 
proper and legitimate field of publicity to keep TCF 
grinding full capacity for years, and years, and years. 
\Vhen you wdtc about your neighbor for publication 
write something nice. It promotes harmony and gives 
a lift on the great high-road of human welfare, which al-
ways lies along the old highway of Steadfast \¥ell-
doing. 
TEN RULES FOR SUCCESS 
The factors promoting p:osperity, progress and de-
velopment in the fisheries industry are very much the 
same as in any other line of endeavor. 'Charles .fd. 
Swhh, chairman of the Bethlehem Steel Corporation, 
who has the faculty of expressing clearly and concisely 
his thoughts on whatever subject they may be concen-
trated, has fOrmulated ten rules holding the key to busi-
ness success. 
They contain a deal of wisdom that may well be given 
earnest thought and consideration. Here they are: 
!-Pay labor the highest possible wages. Pro:--
perity is intimately related to a liberal wage 
scale. 
2-'J:"reat labor as a business partner. Successful 
industry depends more on human relations 
than upon the organization of money and 
machines. 
.3-Concluct business in the full light of day. 
Public confidence and public suspicion may be 
separated only by a door. 
+-Remember that the law of supply and demand 
is inexorable. It would also be well to remem-
ber that there is no necessity for producing an 
excess. 
5-Cive and help live. Even prosperous industries 
cannot afford to have the backward industries 
too far behind the procession-prosperity to be 
permanent must be equably distributed. 
6---\Vclcnme new ideas. '.l.'o establish permanent 
institutions we must always be prepared for 
change. 
7-Never be satisfied that what has been achieved 
is sufficient. Smugness and complacency do 
not promote progress. 
8-0pcrate business on the most economical basis. 
Price-cutting, over-expansion, un-economical 
methods of distribution are just as harmful to 
business and to the public as price-fixing, 
monopolies and rebates. 
9-Look ahead and think ahead. It is easier to 
avoid depressions than it is to cure them. 
1 0---Smile, be cheerful, and work upon the basis 
that the fundamental purpose of business is to 
promote the happiness of human beings. 
MeCallum-Lega.z Fish Co ... , lne. 
Producers, Distributors, Wholesale Dealers 
FRESH 
FROZEN 
PICKLED 
SMOKED 
SALMON 
HALIBUT 
COD AND 
HERRING 
PACIFIC 
COAST 
SUPER QUALITY 
SEA FOOD 
Producers, Paclwrs mul Exporters 
British Columbia and Puget Sound 
MILD CURED SALMON DRY SALTED SALMON 
SCOTCH CURED HERRING DRY SALTED HERRING 
Telephone ELiott 2929 SEATTLE, WASHINGTON 
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Chas. FeHer, Inc. 
Wholesale Fish Dealer 
MARSHFIELD, OREGON 
Umpqua Fish, Storage and 
Supply Company 
Exclusive Producers of 
BRIGGS JERKED FISH 
-SEAFOOD SUPREME-
Gardiner, Oregon 
Empire Cold Storage 
and Packing Company 
MiZd Cured Salmon, Fresh Fish, Hard Salt 
Salmon, Halibut, Black Cod and Herring 
EMPIRE 
Coos Bay, Oregon 
J. R. Burke Collier H. Buffington 
Gold Beach.Packing Co .. 
BANDON, OREGON 
Fresh, frozen, mild cured and carined salmon 
SHIPPERS 
UnexceUed Service 
COAST FISHERIES 
Wholesale Fish Dealers 
Specializing in Salmon, Crabs and Crab Meat 
Shad and Shad Roe 
We Own and Operate Our Own Fleet of 
Fishing Boats 
WIRE US FOR PRICES 
-REEDSPORT, OREGON-
I Su_~'!f. -~~~0. 
of Chinooks, Steelheads, Silvers aDd Bright 
Falls Salmon 
WHEELER. OREGON 
NEWPORT FISH COMPANY 
CRAD MEREDITH, Manager 
WHOLESALE SHIPPERS 
Of Salmon, Halibut, Ling 
Cod and Snappers 
NEWPORT. OREGON 
1- H. W. KLEIN, Mgr. 
, Nehalem Bay Fish Co. 
WHOLESALE DISTRIBUTORS 
Chinooks, Steelheads, Silvers and Bright Fall 
Salmon 
WHEELER, OREGON 
OREGON FISH CO. 
Columbia River Smelts 
Als·o 
Wholesale Dealers and Shippers 
Fresh, Salt and Smoked Fish, Crabs, Clams, Oysters and 
Various Sea Foods 
Telephone Atwater 5 12 7 
143 Front Street Portland, Oregon 1 
J. H. REEVES-FISH BROKER 
Sales Agent for Firms from Seattle to San Diego 
New Accounts Solicited 
Shipper of Salmon, Shad, Carp, Suckers, Etc. 
809 E. 76th St. N., Portland, Oregon 
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OREGON FISHERMEN MAY BE 
TAXED ON FISHING FOR 
FLOUNDERS 
NEWPORT, OREGON 
Crad Meredith 
\Ve have an clement of so-called 
:;portsmen in Oregon as well as Califor-
nia, and they have been trying to close 
all the coast streams. They arc al,;o 
trying to make Trout out of Steelheads, 
but I believe they will fail in both these 
moves. It is, however, a continual fight 
here ft:?r the commercial fisheries to keep 
in busmess. The State Commission now 
wants to slap a tax on catching all vari-
eties of fish, even to Flounders. VVe 
imve succeeded, ho\vcvcr, in putting 
through a measure allowing us to fish 
the Yaquina for Shad, as there are lots 
uf them here, but fishing for them has 
:u.:retofore not been permitted. 
Nothing running here now except Her-
ring, which are running heavy. VVe are 
freezing for bait and expect to freeze 
250,000 lbs. 
TAKES ISSUE ON NEHALEM 
BAY SEASON 
WHEELER, OREGON 
Jack Prough . 
notice an article in your number of 
January 29 from this point and take issue 
with statements made regarding the ear-
lier opening of the commercial fishing sea-
:;on on Nehalem Bay. 
'!'he Fishermen's Union here at a no-
tified meeting voted for an earlier opening 
season with only one man speaking 
against it. The reasons for this vms: 
1st. The river is so low after the lOth 
nf June that no S<o!lmon go to the spawn-
ing grounds on account of the water be-
ing too warm. 
2nd. The fish coming into the bay af-
ter the 1st of June very seldom go above 
tid!; water until the fall rains. These 
fish that arc not caught out (in dose sea-
son) caught when the season opens, arc 
llf inferior grade and as a result the 
fishermen get less for their ·season's catch. 
So far as sports fishing is concerned 
there are very few salmon caught here 
trolling before the 1st of August, which 
i:; after the commercial season opens. 
FORTY YEARS ON THE 
WATER FRONT 
If colleges, diplomatic corps and sun-
dry other sodalities can have deans \\'hY 
uot a bunch of fishermen? By common 
consent the fishermen of San Pedro will 
name as such a man ·well known and 
hi.ghly respected by all, now retired .from 
activities, but ·who is still keenly inter-
ested in all angles of the industry to-
gether with all the shiftings and develop-
ments-Sr. Frank Capadino. 
It is somewhere around forty years 
since frank said farewell to the ship 
which carried him throus-h the Golden 
Gate, and verv soon thereafter he made 
his wav to Sail Pedro. The town ·wasn't 
so Yer}· much-just a junto of houses and 
stores, and the fishermen's quarter was 
FRANK CAPADINO, 
Pioneer of San Pedro Fisheries 
represented by a few shacks, but the fish-
ing was good and that fact may have lent 
enchanting reAectious covering a multi-
tude of crudities so that everything looked 
good. Anyway Frank decided to settle 
OREGON SHIPPERS 
t!own rig-ht here and he has remained 
~ettled t!ver since. 
T\vo score years ago-those were the 
\lays when fish were plentiful and the 
fishing too good to be sport. You didn't 
have to get off the site of the present 
wharf to get more fish than you knew 
what to do with. Yello\vtail ami Sea Bass 
simply cluttered up the waters. All the 
hig fishing was done with set nets, and 
one catch, which was considered nut so 
had was three tons of Yel\0\vtail in less 
than an hour. And when the Halibut and 
Smelts came in there \vas hardly any 
place for the water. 
The market? \Veil, of course, that was 
different. The market \vas not what nO\Y 
would be called strong. As a matter of 
fact it was flabby, languid and feeble. 
Two cents per pound was a pretty good 
price for the best. Fishin;g was most de-
cidedly a basket industry in those days. 
The fishermen ate ·what they could, gave 
their neighbors all they would take, and 
shipped the rest to Los Angeles and San 
Francisco. Los Angeles w,asn't such a 
much of a town either. A fair sized bas-
ket was a plenty to glut that market. 
The usual mode of transportation was by 
horse and wagon. There \vas a train a 
day from the Angel City but the wagon 
was considered, not only the most reli-
able, but the qu:ckest and safest way of 
getting fish to market. 
Jvfr. Capadino could write a very in-
teresting book about the fishing industry 
of San Pedro were he so in eli ned. Popu-
lar and highly respected he has ahvays 
bec'11-a man of moral honesty possess-
ing those qualities w·hich distin&ruishes a 
man of the higher order no matter 
whether prince of the purple or humble 
fisherman. The qualities that constitute 
human goodnes_.:; and human nobility are 
not measured by the degree 'of intensity 
with which men pursue their own ad-
vantage. 
Frank Capadino is now nearing four 
score years of age-78 to be more nearly 
accurate-and never divorced-not even 
married. But then you never c.an tell. It 
is not yet too late to commit matrimony. 
Leave it to the ladies. Howsomever 
TCF hopes to give its readers interesting-
reminiscences of the early days of which 
Frank has an inexhaustible fund. 
1-
TINT'S FISH MARKET I I c. A. SAUBERT COMPANY I WHOLESALE FRESH AND COLD STORAGE FISH 
I Wholesale Distributors of 
I Columbia River Salmon, Carp, Suckers and Smelts 
I Also all kinds of Fresh, Salt, Smoked and Pickled Fish, 
I Oysters, Clams, Crabs, etc. 
I Telephone Atwater 3511 
! 
206 Yamhill Street Portland, Oregon 
-
I ROYAL CHINOOKS AND SUILAW SILVERS 
I CUSHMAN, OREGON 
- -
,- Steve Duemovich, Owner and Manag~r 
' I WESTERN FISH COMPANY 
! J. E. Lawrence & Co. 
' Wholesale Distributors I Columbia River Salmon and oi:her Marine Products 
I SPECIALIZING IN CRABS AND CRAB MEAT Branches:'Bay Center, Wash., Walport, Oregon 
124-126 First Street Portland, Oregon 
' 
' 
I 
MERCHANDISE BROKERS 
General Sea Foods and Fish Products 
Oregon I i 242 Salmon Street Portland, 
I 
I Telephone Broadway 3690 J. F. Meehan, Manager 
i PORTLAND FISH COMPANY I SALMON AND HALIBUT-Also Fresh, Smoked, Pickled 
I Fish and Oysters 
I All Orders Filled at the Lowest Market Price 34 Front Street Portland, Oregon 
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WASHINGTON SHIPPERS i', II 
lSI I' 
-
- ::-/!_ 
-
E. ). Whitman, President Est. 1892 
HAINES OYSTER co. San Juan Fishing Largest shippers of Shellfish 
on the Pacific Coast 
Pugel Sound Scailops, Shrimpmeat, Crabmeat, Olympia Oyster~, & Packing Co., Rock Point Oysters, Deep Sen Crabs, Clams and all other shellfii5h. Inc. -QUALITY ALWAYS--Telephone Main 6800 
Pier No. 12 Seattle, Washingto~ I 
WHOLESALE DEALERS, PACKERS AND SHIPPERS OF 
Fresh, Frozen, Salt, Smoked 
Dressel-Collins Fish Co. and Canned Fish 
Wholesale Dealers 
Fresh, Frozen, Salt, Smoked, Kippered and Canned 
I 
ALSO: Fresh prime chilled Salmon and Halibut 
Fish, Oysters, Crabs and Clams Steaks wrapped in parchment paper bearing Sa'n 
Telephone Main 3181-3182 
I 
Juan trade mark and packed in small, convenient 
Office and Plant, Pier No, 12, foot ·of Wall Street size fiber packages. 
Seattle, Washington 
-BRANCHES-
"If It Swims, We Have It" Seward, Alaska ~ Port Lawrence, Alaslca • Ketchilca~, 
Alaska . Uganilc Bay, Alaska . Port San ~tian, 
Palace Fish and Oyster Co. Alaska ~ Tutlca Bay, Alaska . Pacific Fisheries Co., 
LTD., Prince Rupert, B. c. 
WHOLESALE DEALERS 
Fresh and Frozen Halibut and Salmon and all other FOOT OF STACY ST. Fresh Fish b Season 
Also Crabs, Clams, Oysters and Shrimps SEATTLE, WASHINGTON 
819 Railroad Ave. Seattle, Washington I 
WHEN YOU ARE IN DOUBT I John Hannula Jr. Fish Company· 
Get in touch with the Producers and Distributors Throughout the Year of 
WHIZ FISH co. I Steelhead, Chinook Silver, and Salmon 
WHOLESALE DISTRIBUTORS NO CLOSED SEASON 
I 
FRESH, SALT AND SMOKED FISH 
Telephone 530 
Whiz Dock, Seattle, Washington 
--
F oat of D Street Aberdeen, Washin~ton 
I 
TACOMA FISH AND PACKING COMPANY Wnshinghm State Henlth WHOLESALE SHIPPERS Estnblishl'd 1893 Ccrlificnte No. :l OF' FRESH, FROZEN AND SMOKED FISH 
co. 
Specializing in Puget Sound Salmon J. J. BRENNER OYSTER 1107 Docie Street Telephone Main 1061 Tacoma, Washington 
Growers and Wholesale Shippers of the 
FAMOUS FRESH OLYMPIA OYSTERS I The M. j. Berg, Manager AND CLAMS 502 Fourth Ave. West Olympia, Washington Klevenhusen Packing Co.; Inc. 
Paclcers and Exporters 
I Also Wholesale Shippers ·of OLSEN FISH AND Frsh and Frozen Salmon, Halibut and many varieties of Sea Foods-also mild cured Salmon I COLD STORAGE co. HEAD OFFICE: ALTOONA, WASHINGTON I Producers and Distributors I FRESH, FROZEN, SALT AND 
I 
II 
SMOKED FISH In communicating with advertisers kindly men .. 
No Order Too Small or Too Large for Pre•onal Attention J tion The California Fisheries. 
Pier No. 12, Seattle, WashinJrton 
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Whoopee From the Fish Wharfs 
AND THE JEWFISH SMILED 
"One of the things that has always 
~centcd funny to me," remarked the 
\Vharflmg appropos 'service with a smile,' 
·'is why the Stale Legislature \vhcn it 
incubated the Fish Exchange, instead of 
investing it \vith the right to fix the pricll 
of fish it did not make a la·w requiring 
the fish to dress themselves and waltz or 
t\\·o-step right in to everybody's house 
and tuck themselves right into the. frying 
Dan or the -double broiler, and save all the 
trouble of catching, transporting and dis-
tributing. It \\'ould be; just as easy as 
saying \vhat the price of fish shall be 
from day to day." 
-----
RUBBER TIRED FISHING BOATS 
''I see the big fishing boats are begin-
uing to use rubber tires," remarked the 
Wharfnut to the \Vharfmut. \Vhat do 
vnu suppose that's for-to sneak up on 
ihe fish schools ·when the teacher isn't 
looking?" 
"\Vhat do you mean rubber tires?" re-
tumed the VVharfmut. Ho·w can a boat 
have rubber tires? It doesn't run on 
wheels. You're thinking about the 
rloug"hnut life savers." · 
''Life savers, your foot! I guess I 
knmy a ruhher tire lvhen I see it," coun-
tered the Wharfnut. 
fust then the Satanic, a devilish smart 
;u{rl clean looking craft came edging in 
to\Yards the \vharf and over her sides 
hung four automobile tires-tires that had 
Sl'Cil better days-hut tires, nevcrthele'ss. 
The u,;e to \vhich they had been put was 
olwious-to ah,;orh the shock and prevent 
::-:plintering when the hoat bumps up 
ag-ainst the whari. 
·"See there," shouted the .. \Vharfnut, 
"ain't them rubber tire,;?" 
The \Vharfnut saw, hut only made a 
wrv fact while a wharfrat grinned as he 
di~;lppeared around a corner. 
ZANE GREY VANQUISHES A 
SWORDFISH 
Reports from the South seas ·where 
Z<tne Grcv and a partv of fun-fishers have 
heen purSuing AdveTiture in her various 
forms, and particularly the champions of 
the fish world. state that they recently 
landed a Swordfish weighing six hundred 
and sixt\" (660) pounds: Information re-
garding "just how it was landed is _miss~ng 
in detail but it is not hard tn nnagme 
that it was one grand and furious hand-
to-hand combat,. as it were. But after 
having rea-d one of ).>fr. Grey's idyl,; of 
the \Vc:=:t the only wonder is that Mr. 
Swordfish did not -..veigh 1320 pounds in-
.~tead nf 600. which is no fish ."tory at all 
for 1vfr. Grey. 
-----
PARLEYS A FANCY FRENCH 
There was a bold laddie named Clare 
\Vhom no one had t•ver heard swear. 
I3ut one windy day, 
A-big .~rull came his way, 
And the whole wharf knt~,,- then he was 
there. 
By COUNT VON WHIFFLETREE 
FAMILIAR FIGURES 
Alexander of Ukrania 
Alexander of Ukrania is lo be seen on 
the San Pedro fish \vharf on sunny days. 
The principal trouble -..vith Alex is rheu-
matism-bands and feet, and occasionally 
the head, but it never a!Tected his con-
versational equipment. He has another 
name besides Alex for shurt, hut it is too 
long for publication in one issue. Unlike 
that other Alexander who sat down and 
wept when he had conquered the world, 
Alex has kept right on going whether he 
conquered or not. 
As ,;tated, Alex is from Ukrania, for-
merly the land of the czars but which 
-..vent I. \V. \V. about the time he left 
after the understanding i.sith Japan re-
garding who won the war. He soon de-
Alexander of Ukrania who has fished his way 
around t!:.e world. 
veloped into an all-around fisherman-
that is, he fished all-around the 1-Ynrld and 
part way hack. He has bel:!n coming to 
San .Pedro for 17 or 20 years, the last 
time about six years ago, and, thanks to 
his friends, he is here yd. 
Alex started fishing in the Dneiper ri\·-
er, which is a ri\·er in Russia about as 
long as Alex's sirnamc. Then he moved 
down to the Caspian sea where the fish 
as well as the fishing is fine. The na-
tives, however, \vere not enthusiastic 
about either. The reason seemed to be 
a total lack of energy. They have the 
North Sea herring without the North Sea 
ambition to surround them. Then he 
went up the Anwr ri\·er on the line he-
t wet·n Siberia and China where the Sil-
versidcs abounded in great numbers. 
Then he moved to Kamchatka and on 
aronml to the Yukon where he fished for 
Swanson, of Seattle, and then around to 
Hudson's Bay where he dug clams for 
two years, at a cent a pound. Later the 
price raised to $3.75 a sack nf 100 lhs. 
Four or fn•e sacks constittttefl a good 
day's work. . 
Rheumatism has Alex tied hand and 
hoof but othendse there is nothing- of the 
Holshiviki about him. Gentle and kindlY 
disposed, he is patiently waiting- for rheu--
matism to let up so that he can g-o out 
on the job again, for he is only 69 and 
quite strong. 
"SPIDER" STILL SHROUDED IN 
SILENCE 
H. L. 1-[il!er, the well known secn.::-
tary of the Amcriean Fisheries Co. San 
Diego, writes: ' 
"It is quite surprising how back talk-
ing to these cold-comltry, non-resident 
tourists will stop the flow of knockin.14 
California and its climate, and also the 
only nativC product, Fleas. At least it 
worked in my case because I haven't 
a whim when in the course of human 
Jahns. This isn't the way I like to fight 
as we really only got in one blow a piece 
and that isn't what you would call a good 
fight-in fact he shoul{l be getting the 
razhcrry_, 'for not coming back at me. 
"Besj(les, huw do you. expect this Cali-
iorna /Fisheries magazine to get along if 
you and I and the next fellow don't send 
in ou'r contributions for this column? 
"\Veil, any way, if I don't hear from 
"Spider'' within the next coupl'e of issues 
I'll haYe to believe my doubts." 
HOW MANY MORE MOVES1 
Announcement. of the birth of a baby 
girl to !vir. and Mrs. C. lvieredith at 
Newport. Oregon, on the 19th ultimo, has 
heen recei\·cd and congratulations extend-
ed. Crad and his family helong to the 
whole \Vest Coast-children having been 
horn in California, \Vashinglon and 110\Y 
in Oregon. It is not known whether 
further moves are contemplated but it is 
reasonable to suppose that he is satisfied 
with a tri-state family covering the coast. 
HOW ABOUT THE IRISH1 
\\'hen Greek meets Greek, by sea or 
shore-
You knmY the saying old! 
'!'hen comes the blondy tug o \\'ar 
For love, or fame or gold. 
\Vhcn Scoteh meets Scotch, hy land or 
sea, 
'Neath shining sun or star, 
The letter 0 is changed to D-
Then comes the tug D'war. 
A GREAT RAR'ITY 
The world has many devcr men, hut 
tile most clever is he who alwavs does 
what he think,; is right, and he is· a great 
rarity. 
THE WORLD'S BEST GIFT 
The wnrld's best ,c;ift has often been 
sairl to he fnrgi\'eness, and it is easier for 
the generous tn forgive than for thl' of-
fender to ask forgiveness. 
WORLD'S GREATEST NEED 
The world's greatest need- shrieking 
from every community, municipality, slate 
and nation is that uncommon thing; known 
as cnmmon sense. 
20 
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SACRAMENTO-MONTEREY 11' J 
MEREDITH FISH COMPANY 
Wholesalers of Sacramento River Salmon, 
Catfish, Striped Bass and Shad 
LARGEST SHIPPERS IN NORTHERN CALIFORNIA 
P. o. Box No. 954 Tel. Main 545 
116 Eye Street, Sacramento, California 
New Capital Fish Co. 
Wholesale Dealers in 
FRESH FISH 
QUOTE US ON YOUR FISH 
Phone Main 695 
1117 Third Street Sacramento, Calif. 
Telephone Main 475 
TONG SUNG COMPANY 
ES'r. 1880 
Commission Merchants and oldest Fish Shippers in 
Northern Californa 
Branch: Reno, Nevada , . 9 16 Third St., Sacramento, Cal. 
STOCKTON 
P. BUSALACCHI & BROS. 
WHOLESALE FISH I;>EALERS 
Also 
Producers and Shippers of Catfish, 
Striped Bass and Salmon 
Standing Orders Solicited 
PHONE Stockton, 1032 or 4095 
29-31 E. Channel St. Stockton, 
Shad, 
California 
I 
I 
I. T akigawa, Pres., Mgr. Est. Since 1902 
Pacific Mutual Fish Co., Inc. 
Producers and Distributors of 
FRESH FISH 
SHIP ANYWHERE 
Write us regarding SHELL and SLICED 
ABALONE, MILD-CURED SALMON, SAR-
DINES and ANCHOVIES in brine or dry salted. 
Telephone 368-P.IO. Box T 
Cable Address ''Pac~Mutual'' 
23~25-27 Municipal Wharf, Monterey, California 
T: Hamaguchi, Proprietor 
Central California Fish Company 
Producers and Shippers of All Kinds of Fresh Fish 
Shippers: Quote us your fish-Standing orders solicited 
Telephone 196- P.O. Box No. 96 
Municipal Wharf, Monterey, California 
SAN LUIS OBISPO SANTA MONICA 
Establishod 1918 Tolophono 864 
SAN LUIS FISH COMPANY 
Wholesalo Dealers of Fresh Fish and Shell Fish 
581 Dana Street P. 0. Box 305 · San Luis Obispo, Calif. 
SANTA BARBARA 
Wire for Our Quotations Established 1870 
S. LARCO FISH COMPANY 
W~ ship everywhere--all kinds of California Sea-foods. 
Special attention given to standing orders. 
SERVICE PAR-EXCELLENCE 
Specializing in Lobster"~Live and Cooked 
214 State Street Santa Barbara, California 
OCEANSiDE 
I 
I 
PALACE FISH COMPANY I 
P. L. HINES, Owner I 
Shippers, quote us-on Halibut, Salmon, Striped Bass, Roe, I 
Shad, Catfish, Shrimps and all kinds of Specialties I Establishod since 1904 1421 3d St., Santa Monica, Calif. 
E.ST. 
1920 
MATTHEWS FISH ~~MPANY -· PROP., 
Dealers in oil . SANTA~ CA~NIA onspecialties I 
NEWPORT BEACH 
J. P. HORMAN FISH CO. 
WHOLESALING 
Halibut, Rnck Cod. Rodt Bass, Maclterel, Jewfish and Smells 
Telephone 350-W Newport ·Beach, Calif. 
C OCEANSIDE FISH MARKET Retail Fish Dealers hird Street Oceanside, Calif. I FRANK SUTTORA FISH co. WHOLESALE SHIPPERS I Halibut, Rodt Cod, Rndt Bass, Maclterel, Jewfish and Smelts Telephones 269 or 134 Newport Beach, Calif. 
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Development of San Diego Bay 
Will Relocate Industries 
By Thomas F. Bomar 
0~ THE BALLOT at the San Diego municipal election on 1\..farch 19th 
· is an item of especial interest to the 
fishing industry. 
This item calls for the amendment of 
the City Charter to allow an annual tax 
levy of lOc per $100 of assessed valuation 
to be used for harbor development. The 
Chamber of Commerce and other civic 
bodies are very actively campaigning for 
the adoption of this item. 
Probably the first project of develop-
ment to be undertaken in case this meas-
ure is approved by the voters will be the 
extension of the present Broadway pier 
to the pierhead line and the installation 
of overhead passenger ramps and other 
facilities. 
Move Canneries and Boat Plants 
'!'he next item to be undertaken, and 
one which is of great importance to the 
fishing and boat building interests, is 
the filling and bulkhcading of the areas 
at the foot of 28th Street and the con-
struction of the cores of ttvo mole-type 
piers at this site. It is planned to re-
move the present fish canneries and boat 
building plants to this 28th Street area 
as soon as possible. 
Ideal for Fishing Interests 
\Vhen completed, this area will be 
ideal for the fishing interests and the 
boat builders. The location of the can-
ning plants on the nine-acre piers will 
enable the deep-sea fishing boats to come 
alongside and unload without the diffi-
culty which is, at present, experienced. 
The bulkhead area between the two piers 
SHRIMP SHIPPERS 
SHRIMP 
Lone Star Fish & Oyster 
Company 
Shippers of Fresh and Cooked 
HEADLESS SHRIMP OR 
PRAWN 
Also Frozen and Canned Stock 
Corpus Christi, Texas 
__ ,_ 
I ARCADIAN I 
SEAFOOD co. 
FISH, SHRmiP,. OYSTERS, 
CRABS, TURTLE, ETC. 
501~528 Nntwleon Avenue 
Corpus Christi 
Orders. Shipped to Any Part of the 
United States 
will be approximately 3600x1000 ft., 
which will allow the establishment there 
of nine boat building concerns, each hav-
ing a frontage on deep water of 400 ft. 
It is estimated that this development will 
cost approximately $300,000. 
Other Improvements 
Other developments contemplated un-
der this financing plan include a new 
mole-type pier at the foot of 5th Avenue; 
the dredging of the channel at La Playa 
and Roseville; the paving of Belt, Har-
bor and Atlantic Streets; the develop-
ment of the Hub at the foot of 1-Iarket 
Street, suitable for ferry landings, etc.; 
and the construction of a mole-type pier 
for recreation purposes at the foot of 
Grape Street. 
$250,000 Annually for Improvements 
The proposed tax levy of JOe per $100 
will, at the present time, produce about 
$250,000 per year for harbor development 
purposes. It is the opinion of certain well 
known tax experts that this method of 
raising money for development purposes is 
more sound than that of financing through 
bond issues. Under this tax method, the 
improvements are paid for a:; they are 
constructed, whereas with a bond issue 
the interest and principal is carried over 
a long period of years. Statistics show 
that on the average bond issue $2 is re-
paid for every $1 secured from the sale 
of bonds. 
Harbor Committee Active 
The campaign for the passage of this 
measure is being handled by the Harbor 
Committee of the Chamber of Commerce 
whose membership includes the mana-
gers of the various fish canneries, fisher-
men's associations, fresh fish compa11ies 
and boat building concerns in San Diego. 
SARDINES WRECK BOAT AND 
EIGHT FISHERMEN 
Can a sanli11e wreck a boat? 
Perhaps not A Sardine, but S01IE 
Sardines can do that same-some million 
or billion or whatever numerical figure 
constitutes the unit f.or counting Sar~ 
dines. 
Here is the slory that is told by eight 
Japanese fishermen of the boat Tomoc, 
wrecked by sardines, rescued by the fish-
ing tender Essancee, and tmn~rl into the 
\'ard of the Harbor Boat Building Com-
JlaiW for repairs. -
'fhe Japanese were rounding up a 
school of mackerel off Laguna when it 
was discovered that there ·was a kinder-
!{arten of sardines just be\o·w in flying-
wedge formation. Gently the net ·was let 
dowi1 encompassing both schools and 
about this time the assemblage of sar-
dina caerulea discon;rcd the nresence of 
1Jessrs. Mackerel, who at all times carry 
along a rapacious appetite for Sardines 
oi all varieties, and well do the same 
know it. The Sardine party \Yas not slo\V 
in "sounding-"-that is, they simultane-
nu:;ly took a nose-div_e for the bottom ~f 
the sea. So also dul the boat, and Jt 
was due ·onlv to quick action on the part 
of the eighi fieshermen that prevented 
them from viewing the scenery on the 
ocean floor. They sncceeded in cutting 
the net loose, but not until after the boat 
had been dragged under and overturned. 
The fishermen managed to scramble into 
a skiff, and after p~tddling around for 
several hours, were p1ckcd up by the Es-
sancee. The Overturned Tomoe was sal-
vaged by the Harbor BOat Building Co. 
and towed into harbor, all in evidence of 
which it is possible to metaphorically bite 
off more than you can chew even in the 
gentle a.rt of seining sardines. 
The Tomoe crew were fishing for the 
French Sardine Company and they have 
been figuring ever since how much they 
lost on the 11aul they didn't land. 
EVEN THE WILY SARDINE IS 
IMPRUDENT IN LOVE 
By John T. Watts 
in San Pedro News Pilot 
Poets have torn their hair and polished 
off brilliant verses chanting the song of 
Jove, novelists have parade_d their best 
adjectives adding word to word and book 
to book 'as pseUdo-scientific treatises of 
this pe~uliar emotion, while historians 
have \vritten yet more volumes in relat-
ing the troubles the world has got into as 
the result of love Yet it still remains for 
some great biog;a·pher to chronicle the 
downfall of the sardine because its ten-
der emotions caused it to ignore its bet-
ter judgment. 
The sardine is in plenty of trouble to-
dav as a result of love. 
'rhis is not the propaganda of a cynical 
bachelor, hut fact, and the story runs 
thus: The sardine is naturally a wary 
creature and remains in the secluded and 
dark depths of the ocean during the day 
time and at night when it is moonlight. 
But' come the spring, as the sub-title say~, and the sardine turns into a re~k­
less and love-foolish creature, scampenng 
about-if a fish can scamper-in pusuit of 
his lady-love and harkening not to the 
·dangers that lurk upon the surface. 
In fact, the sardine, during the spawn-
ing season from February 2-4 until early 
1-farch, comes ncar the top of tl~e w-ater 
in the broad daylight and there 1s where 
he makes his grave mistake. Hundreds 
of San Pedro fishermen, in dozens of 
purse-seine boats arc waiting for hit;tl, and 
they are hardened to the love-making of 
the sardine. 
r--- .. --
1 Los Angeles 
Smoking 
and Curing Co. 
Wholesalers of All Kinds 
Imported and Domestic 
CURED, SALTED AND 
SMOKED FISH 
PRODUCERS AND SHIPPERS 
QUOTE US ON 
White Fish, Bloaters, Hnddies, Fillets, 
Mild Cured Salmon, Kippered Cod, 
Kippered Salmon, Etc. 
Telephone VAndike 8437 
2138 Sacramento Street 
Los Angeles, California 
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SAN DIEGO 
Fred W. Schellin, Pres, E. J, Ghio, Secy. and Treas. 
American Fishermen's Protective Assn. 
ACTIVE AND PROGRESSIVE 
Membership-! 03 Boats, average 4 Fishermen to Boat 
Transacts all business contingent to our association 
Telephone: 3~1804 
867 Harbor St. P.O. Box 875 San Diego, Calif. 
JOHN N. VITALICH, Manage< Established I 915 
CHESAPEAKE FISH CO. 
Wholesale Dealers in all kinds of 
CALIFORNIA FRESH AND SAL TED FISH 
849 Harbor Street 
Specializing-
LOBSTERS 
Live and Cooked SAN DIEGO, CALIFORNIA 
Van Camp Organizations 
Producers of Supreme Quality Sea Foods 
LIVE AND COOKED LOBSTERS 
Texas Shipments Made Direct from San. Diego 
WIRE FOR PRICES 
867 Harbor Street, San Diego, Calif. 
LAWRENCE OLIVER, Manu ger Established 
AMERICAN FISHERIES co. 
Wholesale Dealers in and Shippers of 
SALTED, DRIED and PICKLED FISH 
Salted Barracuda, YelloWtail and Jewfish 
Lobsters in Season-Live and Cooked 
WIC SPECIALIZE IN Fi~h Fertilizer and Fblh Oil 
Get Our Prices in Car·lots Before Contracting Elsewhere 
WIRE FOR QUOTATIONS 
1908 
841 Harbor Street San Diego, Calif. 
·-
Charles A. Landers 
SEA FOOD BROKER 
Serving the San Diego Trade 
in Their Outside Fish Requirements 
Producers Accounts Solicited 
Municipal Pier: Bldg. San Diego, Calif. 
Prompt and Honest Established 1908 
Try THE UNION FISH COMPANY 
Direct Wholesale Dealers in Fresh and Salt Fish 
LOBSTER5-Live and Cool!ed 
825 Harbor Street San Diego, Calif. 
STELLAR FISH COMPANY 
IC. 0. SHIMA, Mnnnger 
Wholusnlo Fresh Fish and Lohstors 
Spoolnllzln!ll to the Jnpnncso Trade-fully understanding quality of Fresh Fish 
desired especially Tunn, Yollowtnfl, Bnrrncudn, Mullets, Scnbnu, Etc. 
825 Harbor Street San Diego, Calif. 
I 
I 
I 
SHIPPERS li' li; 
~~-
F. BUONO, Gen. Mgr. P. CRIVELLO, Secretary 
San Diego Fishermen's Association, Inc. 
--KEENLY ALERT--
Directing the wants of our Membership, aggregating 
85 Boats, average 4 Fishermen to the Boat. 
Telephone Franklin 2714 
825 Harbor Street San Diego, Calif. 
H. DAKIS, Proprietor Established 1914 
San Diego Fisheries Co. 
Direct Wholesale Dealer in Fresh Sea·F ood 
OUR SPECIALTY--LIVE AND COOKED LOBSTERS 
SHIPPED EVERYWHERE 
\Vir-e Us for Quotation-We Respect Standing Orders' 
Telephone: Main 9698 
815 Harbor Street Box 77 San ~iego, Calif. 
If It Swims We Have It ••• 
The People's Fish Company 
Producers and Distributors of 
ALL KINDS OF CALIFORNIA SEA FOODS 
Special attention to Hotels and Restaurants 
Especially LOBSTERS-Live and Cooked 
Fresh, Smoked, Shell and Fresh Water Fish in Season 
TELEPHONES: Main 4158 and 4159 
869 Harbor St. P. 0. Box 1205 San Diego, Calif. 
SAN FRANCISCO 
Henry Dowden Bryce Florence 
HENRY DOWDEN CO. 
Brokers 
Marine Products 
Telephone DAvenport 6820 
598 Clay Street San Francicso, Calif. 
In communicating with advertisers kindly mention 
The California Fisheries 
wJarch 12, 1929 
"' 
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J Little Pick-ups and Quick Turnovers 
The :rvicxican Sea Bass has been the 
Ulainstay of the March market so far as 
San Pedro is concerned up to the 5th in-
:tant. The receipts have been very light 
for all varieties, a few Rock Cod and 
1.fackerel being about all that has been 
~oming in. 
Fletcher, VViest & Company, merchan-
dise brokers of Los Angeles, have re-
cently been appointed selling agents in 
Southern California for the N eubay Oy-
ster Co., of Port Norris, New Jersey, 
and thus far have found their stock to 
be highly satisfactory to customers. 
An all-aroun& fish man-cutter, packer 
and biller, who has been in the business 
for 13 years is desirous of making north-
ern connections. He is 36 years of age 
and \villing to go anywhere. Any firm 
needing such a man will be placed in 
communication by addressing this jour-
nal. 
The Lone Star Fish & Oyster Com-
pany, of Corpus Christi, Texas, is a 
CALIFORNIA FISHERIES 
PUBLICATION DATES 
FOR 1929 
Tuesday, March 12th, 1929. 
Tuesday, March 26th, 1929. 
Tuesday, April 9th, 1929. 
Tuesday, April 23rd, 1929. 
Tuesday, May 7th, 1929. 
Tuesday, May, 21st, 1929. 
Tuesday, June 4th, 1929. 
Tuesday, June 18th, 1929. 
Tuesday, July 2nd, 1929. 
Tuesday, July 23rd, 1929. 
Tuesday, August 6th, 1929. 
Tuesday, August 27th, 1929. 
Tuesday, September lOth, 1929. 
Tuesday, September 24th, 1929. 
Tuesday, October 8th, 1929. 
Tuesday, October 12th, 1929. 
Tuesday, November 12th, 1929. 
Tuesdav, November 26th, 1929. 
Tuesday, December lOth, 1929. 
Tuesday, December 24th, 1929. 
heavy buyer in the Paci fie Coast ·mar-
kets of Halibut, Salmon and other varie-
ties and at the same time is one of the 
largest shrimp producers on the Gulf of 
1vfexico. The Lone Star company em-
ploys its own producing units, owns its 
own cold storage plants, canning plant 
and cookeries. Their fish'" storage capac-
ity is approximately five carloads and 
their orders in the California and North-
-..vest markets are for carlnts. 
1vir. E. Mills, vice-president of the Tilla-
mook Bay Fish Company, Inc., of Tilla-
mook Bay, Oregon, in company with H. 
F.- Leach, president of the Tillamook 
1.feat Company, is visiting in Southern 
California for a period of three -..veeks, 
combining pleasure with business. Both 
gentlemen are well known in Oregon 
and have a host of friends in Southern 
California, including C. M. Small, mana-
ger of Van Camp Organizations, "\vho 
-..vent to school with Mr. 1Iills. Fletcher, 
Wiest & Company represent the Tilla-
mook Bay Fish Company, Tnc., and Mr. 
Mills will, of course, spend a few days 
with Mr. 'Viest going over plans for the 
coming fishing season. 
The Adventurer, August Felando, skip-
per, was at the head of the I\{arch de-
livery roll, coming in with about 40 tons 
of Tuna. The fish were reported of very 
fine quality, firm and of uniform size. 
The Adventurer and the Hermosa have 
had about all the luck so far this year, 
which in the aggregate has not been 
anything to set up as a record or hold a 
jollification over. 
Reports from Cape San Lucas, base of 
Yellowfin operations, are to the effect 
that the weather has been cold and 
windy and that the Tuna is not greatly 
in evidence as yet. It appears more than 
likely that it will be -..vell toward April 
before the Tuna harvest is in full swing. 
The Van Camp Sea Food Company con-
templates putting several refrigerator 
boats in serVice carrying Tuna from the 
cape when the run comes in quantity. 
The A. S. Johnson Fish Co., Chicago 
distributors, is carrying on an extensive 
FLETCHER, WIEST 
1101 East Fifth Street, Los Angeles, Calif. 
advertising campaign in behalf of frozen 
fish. This company is putting on two 
and three dav special sales each week in 
its five Chicago markets, and in pushing 
the sale of frozen fish the company is 
carrying full page, profusely illustrated 
adyertisement in the daily papers calling 
attention to these special sales days. Fish 
dealers in other cities should find in this 
series of advertisements some valuable 
hints. 
i\L Klinge, who was formerly with the 
F. E. Booth Company, Inc., for a period 
of ten years, has made a connection with 
A. K. Kourlouris and -..vill be Mr. Kou-
louris's manager on general sales work. 
Mr. Klinge is well known on the 'Vest 
coast, respected by the entire industry 
and is a man of wide experience. Mr. 
Koulouris is a well known broker of Los 
Angeles and represents both Eastern and 
v.,r estern shippers 
SAN PEDRO TUNA PACK FOR 1928 
The 1928 pack of Tuna in the San 
Pedro district, which includes Long 
Beach, VVilmington and Terminal Island, 
all varieties, is given at one and a quar-
ter million cases. The total receipts of 
Yellowfin from Mexican and other dis-
tant waters are figured at about 20,000,-
000 pounds, although striped tuna fell 
under 6,000,000 pounds and was caught 
mainly from August to October. The 
increased receipts -..vere attributed to the 
activities of the new fleet of large hook-
and-line books, operating on the high 
seas and extending the season practically 
the year around, for they go where they 
wish for fish. 
The few Albacore delivered ranged 
in price from $300 a ton up and the 
canned product sold at extremely high 
prices. Striped Tuna brought fishermen 
$75 per ton, duty paid on 1vfe:xican fish, 
the pack selling at the close of the year 
at $5.50 per case for halves. Bluefin 
netted fishermen $90 per ton. Delivered 
and duty paid, Yellowfin brought fisher-
men $120 per ton and the standard pack 
was quoted late in the season at $6.50 
per case of halves, -..vith fancy pack 
higher. 
co. 
Tel. MUtual 5277 
DISTRIBUTORS - BROKERS - AGENTS - REPRESENTATIVES 
SEA FOODS 
FRESH-FROZEN-CURED-SAL TED & SMOKED 
Western Representatives of 
NATIONAL FISH CO., LTD. 
Halifax, Nova Scotia 
National Brand Haddies, Fillets, Bloaters and 
Quick Fresh-Frozen Fillets 
The .. National Fish Is 
Agents 
Neubay Oyster Co., Port Norris, N. J. 
'Phone us your orders for oysters 
Agents for 
The 
Frank C. Pearce Company 
41Educator Products'' 
National Dish" I 
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SAN PEDRO SHIPPERS 'I --~~··o~·~~~=-,~~-~'--~---· ·~·~~~J 16--~--·--=~~-~~-···. 
VAN CAMP 
ORGANIZATIONS 
San Pedro San Diego 
Los Angeles 
c,o-oc, 
Wholesalers 
FISH and SEA FOODS 
San Pedro 
-HOME OFFICE-
Cable Address, "Mutual" 
Bentley's Complete Phrase 
California 
Mutual 
Fish Company 
Municipal Fish Wharf, San Pedro, Calif. 
Wholesale Fresh Fish Dealers 
Import-Export-All kinds of marine products 
Packers of 
"Pampco" Brand Tempra Fish Cake 
c,o-oc, 
George T. Ota, Manager 
Telegraph "Mutual" for your fish requirements 
Vincent Di Meglio 
Annie Di Meglio 
Jack Cuomo 
E.t. 1897 
Ocean Fish Company 
DISTRIBUTORS 
All Kinds Fresh, Salted, Smoked and 
Fish Specialties 
Standing Order Given Special Attention 
WIRE FOR OUR 
QUOTATIONS 
TELEPHONES 
Market Phone 229 
Residence Phone 1596 
MUNICIPAL FISH WHARF, San Pedro, Calif. 
We Handle Nothing But the Best 
At Lowest Prices. Good, Fresh Fish Products of all kinds, at all 
timeu. Send us your standing order 
"If It Swims, We Have It" 
PACIFIC COAST FISH CO. 
and NAKAHARA COMPANY 
Ship Chandlery and Supplies 
Phones: 907 and 908 P. 0. Box· 267 
Municipal Fish Wharf. San Pedro, Calif. 
Y. KAMIYA, Mgr. E•t. 1910 
CENTRAL FISH COMPANY 
Shippers of nil kinds of Southern California Fresh Fish. 
Depend on us to _supply your wants regard]ess of the quantity 
MAINTAINING JAPANESE SHIPPING DEPARTMENT 
"Standing Orders" 
Tel. 834. Care Municipal Fish Wharf, San Pedro, Calif. 
Establshed 1897 
We ship standing 
orders all over Texas, 
California, Arizona 
Nevada, New Mexico, 
Etc. 
NOTE: We are large 
buyrs of all ltinds of 
F rsh Fish and Spec~ 
ialties. Please quote 
us on volume. 
Producers, Packers and Shippers of All Kinds of 
FRESH, SALTED and SMOKED FISH 
LOBSTERS, OYSTERS, CRABS 
Standard Fisheries Company 
Phone San Pedro 5, Municipal Fish Wharf, San Pedro. 
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Shooting Sea 
On New 
Lions By Camera 
Year's Island 
Staff Correspondent 
MR. GEORGE REYNOLDS, pro-prietor of the Santa Cruz Photo-craft Shop, was recently commis-
sioned by the Fox ~viotion Picture com-
panY to secure pictures of the Sea Lion 
rookery at New Year's Island. New 
Year's Island (not shown on most maps) 
is a half mile from shore a fe\v miles 
north_ of Santa Cruz. It contains an 
iiica Of about five 'acres, is a bare, rocky 
place of little interest except as the hab-
itat of thousands of sea lions. A light-
house is situated on the mainland oppo-
site the island. 
Bearding the Sea LiOn in His Harem 
Accompanied and aided by the light-
house keeper, 1h. Reynolds went to the 
island by boat and spent several hours 
photographingr seai lion harems. The 
timidity of the animals made his job a 
difficult one. It was hard to get within 
camera range. This is Mr. Reynolds' 
unadorned versi0n of his trip, and the 
one he gave the reporters who awaited 
him when he reached home that evening. 
Some Very High Lights 
Next day there appeared in a local pa-
per a startling account of an enraged 
"bull seal" of the "fur-bearing species" 
attacking the party, causing them to get 
a thorough drenching in their haste to 
man the boat and escape. During .the 
fracas, it was alleged, George Reynolds 
smashed a valuable camera and barely 
escaped with his life! 'The high lights 
of the yarn are vigorously denied by the 
photographer, who, however, compli-
ments the inventiveness of the newspa-
permen. 
Foundation for Fish Stories 
Thus is demonstrated once more the 
tendency of all fish stories to grow into 
whoppers. To land dwellers the deni-
zens of the deep are mysterious and fear-
ful creatures, as, indeed, many of them 
are. 1hny of the old tales of sailors 
and fishermen bear out this idea. Fertile 
imaginations, ·with some actual fact to 
start with, conjure up giant octopuses 
that crush whole ships in their grasp, 
mermaids and sea goddesses that lure 
dazzled men to deep ocean lairs, whales 
and sea serpents that obscure the light 
of day. 
Whale pays Call on Santa Cruz 
Speaking of the great"' interest shmvn 
in sea monsters-the bigger the better-
all the folk on Santa Cruz wharf last 
Saturday gathered at the end of the pier 
to view a iVhale that- came so close that 
it touched the piles. \Valter Cartwright, 
whose "lines-and bait" stand is down 
that way, sighted the creature first and 
gave the alarm. Fishermen report many 
whales outside. They are thought to be 
following the silver smelt, which are 
plentiful in the bay just now. Commer-
cial fishermen here take little interest in 
silver smelt; they arc more appreciated 
by the wharf anglers. 
Tame and Toothless Shark 
The enormous basking sharks that are 
brought in by fishermen during the sum-
mer season also attract crowds of the 
curious, ivho are much disappointed when 
told that the basking shark is not a man-
eater, having no teeth, can swallow noth-
ing larger than a sardine. 
Some Museum Specimens 
Being in a reminiscent mood, may we 
mention here the great sunfish weighing 
3000 pounds once captured in 1vionterey 
Bay, and the skeleton of a bottle-necked 
iYhale that was washed ashore on Swan-
ton Beach four years ago? Both events· 
were hailed by newspapers and scientists 
as nine day wonders, and the remains 
were carted off to a museum. 
Santa Cruz owes much of her pres-
tige as a popular pleasure resort to her 
year-round fishing industry. \Vhile tour-
ists buy lots of fish, they come out on 
the pier to see and to admire. There is 
always something new to engage their 
attention. One day it may be a leopard 
shark caught in a crab· net; on another 
a basket starfish brilliant pink in hue 
with myriad interlaced tentacles joined 
to its five points; or perhaps a poky 
spider crab so homely that he wears a 
dress of seaweed to hide his misshapen 
limbs. 
SAN PEDRO MARKET REPORT 
Geo. T. Ota 
For the past two weeks fish have been 
scarce except for American 1viackerel and 
Sardines. Boat Detroit hvice brought in 
Barracuda caught in the local waters. 
On Monday, March 4th, several boats 
came back from 1fexican waters with 
Barracuda and Yellowtail. Detroit had 
ten tons of Barracuda (local) of excep-
tionally large size averaging seven pounds 
to the fish. Georgia, Sunr'ays, Explorer, 
Peter Pan, New 1\{oon, and America 
brought in 40 tons of Barracuda and six 
tons Yelowtail. Only small amount of 
Rock Cod, Halibut, Perch, Smelt, King-
fish, \Vhitefish, Spanish Mackerel, Sea-
bass, Sculpin and others were brought in 
to San Pedro market. \Vholes.alerS arc 
having a hard time to fill their orders, the 
demand being large during the Lenten 
season. Mexican Seabass are nol coming 
in any large amount. · 
Expectations are for better fishing thi<; 
week and general drop in prices. 
Fish Scarce at Santa Barbara 
S. LARCO 
\V c have had lots of wind here and fish 
have been very scarce. The lobster sea-
son is about over. Hardly think the catch 
-w-as up to that of last season. 
Establishtlu 1888 Phones 
MU.1291-1292 
Order Through Your 
Jobber 
ALSO DISTRIBUTORS 
LEONARD FISHERIES, Novia Scotia 
SMOKED FISH 
Holmes-Danforth-Creighton 
Company, Inc. 
MERCHANDISE BROKERS 
222-224 Higgins Bldg. 
Los Angeles, Ca!!!:.______ 
SAN PEDRO SHIPPERS- Continued 
Independent Fish Co. 
G. MINEGHINO, Mgr. 
Wholesale Distributors of Sea Foods 
"When Others Fail Try Us" 
Specializing Standing Orders 
Phone 475 Municipal Fish Wharf, San Pedro 
STAR FISHERIES 
Wholesale Distributors of All Kinds of Southern Calif. Sea Foods 
If you crave Service place your requirements with us 
Telonhonn Mnln 8105 Totonhonn 2525 
P. o. Bn)l 365, san Olean, com. Munidnnl Fish Whnrf, Snn Pndrn, Cnl. 
Smelts, 
Calif. 
SAN PEDRO FISH CO. 
Wholesale Dealers and Standing Order Shippers of all 
California Seafoods 
PROMPT and RELIABLE-"OUICK SERVICE" 
Telephone 1474, M~nic:ipal Fish Wharf, San Pedro, Calif. 
Established 1911 Telephones: 333 nnd 
ZANKICH BROS. FISH CO. 
WHOLESALE SHIPPERS WITH A REPUTATION 
Municipal Fish Wharf San Pedro, California 
31 
I 
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LOS ANGELES DEALERS 
M. H. ISENBERG 
FORMERLY ZAISER PRODUCE CO. 
Wholesale Fish Dealers 
SPECIALIZING IN FRESH WATER FISH 
We are the oldest firm in Los Angeles handling the 
FRESH WATER FISH TRADE 
Telephone WEstmore 3263 1812 South Central Ave. 
LOS ANGELES, CALIFORNIA 
A. K. KOULOURIS 
Oldest sea food brokareage firm in 
Southern California 
Sole distributors Nordic Fillet 
Handling all classes of fish and 
specialties 
TELEPHONE VAN DYKE 
606 E. 4th St. Los 
WREDEN 
Calif. 
• 11 name linked up with over thirty years of Los Ang-eles 
FISH, POULTRY and MEAT HISTORY. 
. a name that stands QUALITY-HIGH with a majority of 
leading hotels and restaurnnts of Southern Calfornia . 
. a name upon which hundreds of equally discriminating 
smaller hotels and restourants depend daily for meats that 
NEVER vary in quality-delivered by a 40-truck Fast· 
Service that NEVER slips up. 
. a name surrounded by a great organb:ation which under-
stands EVERY requirement of the vast hotel and restau-
rant trade it faithfully serves. 
Main Plant and Offices 
Wreden Packing & Provision Company 
129 South Main Street, Los Angeles Phone MUtual 4351 
MARINE FISH COMPANY 
\Ve are Large Buyers of All Kinds of Seafoods. Quote us Volume. 
We operate 13 Stock Trucks covering all of Los Angeles County, 
Telephone TRinity 5371. 1214 Produce St., Los Angeles, Calif. 
CENTRAL FISH AND OYSTER CO. 
PRODUCERS, TAKE NOTICE:-We buy all ltinds of Fish, espe-
cially Carp, Black Cod, Mullet, White Fish, Rock Cod, Halibut 
Salmon and Special ties. 
Tel. VAndike 3740. 1012-14 So, Central Ave., Los Angeles, Calif. 
M. N. Blumenthal 
WHOLESALE FISH BROKER 
Producers Selling Agent 
Fresh and Frozen Fish, Frog Legs, Shrimps, 
Crabs, Scallops, Red Cross Brand Oysters, 
Fillets 
Quote Your Offerings 
LOS ANGELES, CALIFORNIA 
405 STANFORD AVENUE 
Young's Market Company 
Wholesale Fish Division 
Los Angeles 
Attention, Producers: Quote us fresh fish and 
specialties 
410 Towne Ave. Phone Metropolitan 6366 
Harbor Fish Company 
Wholesale Dealers 
Fresh, Salted, Smoked and Canned Sea Foods 
All Varieties of Shell Fish, Game and Oysters 
PRODUCERS, TAKE NOTE:-Quote us on all kinds 
Fresh Fish and Specialties 
631-633 Central Ave., Los Angeles, California 
Phones TR 6259, TR 6250 
Los Angeles Fish and 
Oyster Company 
Producers and Distributors 
of 
Super-Quality Sea Foods 
Fresh, Frozen, Salt, Smoked Fish 
Specializing 
Enchanted Island Fillets 
Also 
Specialties in Season 
Home Office: 739 Kohler Street 
Telephone VAndike 2084 
Los Angeles, California 
Producing Branch-San Pedro--Telephone 520 
GEORGE F. NAYLOR 
Sea Food Broker 
All Kinds Fresh, Frozen, Salt 
and Cured Fish 
Telephone Mutual 7908 
847 Traction Ave. Los Angeles, Calif. 
